Food Packer 


Canning Glasspacking Freezing 
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@ Man-of-the-Month: 
Alfred T. Hipke 


At 81, he’s the final sur- 
viving member of group 
that formed the forerunner 
of today’s hiahly efficient 
and smoothly operating 
trade association that rep 
resents Wisconsin canners. 


Page 56. 


q@ HIPKE: Pioneer 
Wisconsin Canner 


This well-known company, 
in business 55 years, will 
share national spotlight 
with other Wisconsin can- 
ners in Milwaukee _ this 
month. Page 24. 


New Dump 
Display Bin 


Produced immediate sales 
of a new brand of canned 
peas for New York City 
distributor. 
Page 28. 


New, Simplified 
Color Instrument 


Agtron Model “F” gives 
direct single-number read- 
ing to classify color varia 
tion. Page 33. 
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..-THERE’S AN ANCHOR CAP 
FOR EVERY SEALING PURPOSE 


NCHOR HOCKING makes eleven styles of screw, 
lug, friction and vacuum closures for food prod- 
ducts. Each is designed for specific sealing purposes— 
all provide dependable, economical, attractive and 
efficient seals. 
For application of vacuum and friction caps, thirteen 
different types of Anchor Sealing Machines are avail- 
able. They apply caps at speeds ranging from 20 to as 


high as 625 per minute. 


The uniformly high quality of Anchor Caps is the 
result of practical research and engineering, careful 
selection, testing and control of raw materials, high 
manufacturing standards and thorough quality control 


through laboratory tests and regular inspections, 


If you package or contemplate packaging in glass let 
us recommend and send samples of the closures best 
suited to your particular needs. The services of our 
Package Engineering and Research Laboratories are also 


available to help you solve glass packaging problems. 


Anchorvac" N Caps are available in 11 
sizes — 27 to 83 mm.— lacquered, coated or 
decorated, Adaptable to all types of food 
products requiring a hermetic or vacuum seal, 
Anchor sealing machines apply these caps at 
speeds ranging from 20 to 625 per minute, 


GLASS CORPORATION 
LANCASTER, OHIO 
* 
The Most Famous Name in Glass 
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You never have to worry 
when you use HEEKIN 
Product Planned Cans 


HE time to plan your product—its production 

—its harvesting—its packaging and its sale is 
abead of time. And, that’s when we plan the 
Heekin Can to fit your product—ahead of the 
canning season. We're thinking ahead... we want 
your business not for one year but forever—and 
we are backed by more than fifty-three years of 
satisfied customers. Tell your production man to 
get the “dope” on Heekin Product Planned Cans. 


Week itt cans 


THE HEEKIN CAN CO., Cincinnati 2, Ohio 
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8:00 A.M. 11:00 A.M. 


Dad’s gone.* Shopping. Let’s see what | need.* 
School lunches 


* 
wees *Your product packed in 


*Was Dad's shaving 3 H-A glass containers give 
lotion and mouth wash b ene show window display 
your product in a Z NN ae ae on dealers’ shelves. 

H-A container? A on - Eye sampling, that 

*Is that your peanut { _ means sales. 

butter and jelly in 

H-A glass packages 

or re-use tumblers? 


*Do these cosmetic packages with dressing 


*Are those ash trays and tumblers 
table appeal contain your product? 


your H-A Premiums? 


The Time Table speaks for itself. 
Every H-A product is a sales 
tool and what’s more important, 
H-A means home approved. 


HAZEL-ATLAS GLASS COMPANY 


WHEELING, WEST VIRGINIA 


*Is that your wine in a glistening > 
H-A container? (/-\\ 
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FDA to Act on Residue Amendment 
Food & Drug to issue regulations on pesticide residue amendment; zero 
tolerances to be set for pesticides; “nickname” committee established. 


Florida Canned Citrus Industry Marks 40th Year. 


Hipke: Pioneer Wisconsin Canner 


This well-known company, in business 55 years, will share the national 
spotlight with other Wisconsin canners when the state association cele- 
brates its 50th anniversary convention in Milwaukee this month. 


Results of Univ. of California Raisin Studies. . 


New Dump Bin Boosts Sales for N.Y. Distributor 


Canned Foods, Inc., Evert Container Corp., and Leggett Co. cooperate to 
develop a dump bin that produced immediate sales of a new brand of 
canned peas; now is being used on other products by the Leggett Co 


Push-Button Palletization Works for Bottling Plant 
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Answers to harvesting problems may lie in new harvester developed by 


Greenville Canning Co. and used successfully on tomatoes in past season. 
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Events to Come 


Nov. 1-2. Iowa-Nebraska Canners 
Assn., Inc., 53rd annual meeting, Ft. 
Des Moines Hotel, Des Moines, Iowa. 


Nov, 3-5. Assn. of Food Industry 
Sanitarians, 8th annual business meet- 
ing and conference, Statler Hotel, 
Los Angeles. 


Nov. 4. Illinois Canners Assn., an- 
nual meeting, LaSalle Hotel, Chica- 
go. 


_ Nev. 4-5, Ozark Canners Assn., 
fall meeting, Colonial Hotel, Spring- 
field, Mo. 


Nov. 7-9. Wisconsin Canners Assn., 
annual meeting, Schroeder Hotel, 
Milwaukee. 


Nov. 17-19. Indiana Canners Assn., 
fall convention, French Lick. 


Nov. 22-23. Pennsylvania Canners 
Assn., 40th annual convention, Penn 
Harris Hotel, Harrisburg. 


Dec. 2-3. Michigan Canners and 
Freezers Assn., fall meeting, Pantlind 
Hotel, Grand Rapids. 


Dec. 2-3. Tri-State Packers’ Assn., 
annual convention, Lord Baltimore 
Hotel, Baltimore, Md. 


Dec. 7. Maine Canners’ Assn., an- 
nual meeting, Falmouth Hotel, Port 
land 


Dec. 7. Minnesota Canners Assn., 
{8th annual convention, Hotel Radis- 
son, Minneapolis 


Dec. 9-10. New York State Canners 
and Freezers Assn., Inc., 69th annual 
convention, Hotel Statler, Buffalo. 


Dec. 16-17. Ohio Canners Assn., 
47th annual convention, Neil House, 
Columbus 


1955 


Jan. 10-13. Northwest Frozen 
Foods Assn. (Jan. 10-11) and North- 
west Canners Assn. (Jan. 12-13) meet- 
ing consecutively, Olympic Hotel, 
Seattle, Wash 


Jon. 27-28. Canners League of Cali 
fornia annual fruit & vegetable 
sample cutting, Fairmont Hotel, San 


I'rancisco 


Feb. 1-2. Minnesota Canners Assn., 
Sth annual canners & fieldmen’s short 
course, Leamington Hotel, Minneapo 
lis 


Feb. 15-17, Michigan State College, 
te« hnic al SC hool for pil kle pac kers, 
East Lansing 


Feb. 18. National Pickle Packers 
Assn., winter meeting, Drake Hotel, 


( hic igo 


Feb. 19-23. National Canners Assn., 
{18th annual meeting, with Canning 
Machinery & Supplies Assn. and Na- 
tional Food Sen Assn., Conrad 
Hilton Hotel, Chicago. 





Here’s Health, Wealth and Happiness for all the family! Health from 


natural vitamins and minerals. A Wealth of Flavor from the pure 


juice of fresh Florida oranges. Happiness from enjoying the golden 


goodness of Donald Duck Frozen Orange Juice regularly at your house. 
The colorfully lithographed 6 0z. concentrate cans for this fine 
product are provided by Crown. 
Have you heard? With the recent consolidation of Crown’s 
worldwide resources, many new technical advantages and 


service benefits now accrue to customers whom we are 


privileged to serve. Full details on request. Call or write! 


Lut of Clmeuitel Largell Cin Juanufactinod CROWN CORK & SEAL COMPANY, INC. 


CROWN CAN DIVISION 


PHILADELPHIA ¢ CHICAGO « ORLANDO «© BALTIMORE «© NEW YORK « BOSTON « ST.LOUIS « SAN FRANCISCO 
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A FMC Round Bottom 


Cooker and Cooler with 
single inlet 


FMC Round Shell 


FMC Round Shell Cooker and Cooler with lef 


ooler with variable inle 


Pa ho Ty hed th tte] 


FMC Large 
Diameter 
Round Botton 
High Capacity 
Cooker and 
aero) tty FMC Round Shell 
High Speed, High Capacity Cooke 


Cooler with positive transfer valve 


@ You can expect a 
long and profitable life from this 
FMC equipment: it’s extra-heavy 
constructed for best results 


Now you can choose from several types of 
FMC Continuous Atmospheric Cookers and 
Coolers for processing foods where high-tem 
peratures (over 212° F) are not required 

Steam flow tests prove that steam consump- 
tion is substantially lower than that required 
for equivalent retort operations. In addition, 
multiple can-handling operations are elimi 
nated, and one man is able to control a battery 
of these FMC units! 

Other famous FMC features include the 
special “Spiral-Reel” design, precision con 
struction with extra-heavy welded steel plates 
for durability, and a selection of several types 
of gravity and positive feed type elevators. 


Write for full information, or call your nearest FMC representative 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Division 


General Sales Offices: 


WESTERN: SAN JOSE , CALIFORNIA 
NOVEMBER, 1954 


EASTERN: HOOPESTON, ILLINOIS 





no water... 
lower 
shipping 
costs! 


no water... 
reduced 

raw material 
costs! 


there is no water in 


no water... 
more 
uniform 
composition! 


PFIZER CITRIC ACID U.S.P. ANHYDROUS 


@ Because there is no water of crystalliza- 
tion in Pfizer Citric Acid U.S.P. Anhydrous, 


you save the freight costs on 8' pounds for 


each 100 pounds of Citric Acid U.S.P. Hydrous 
you have been using. 

The absence of water in the anhydrous prod- 
uct brings an even more important benefit... 
uniform composition. Your basic formula will 
remain constant. You need not worry about 


uneven acidity in the finished product. 

You can cut raw material costs with Pfizer 
Citric Acid U.S.P. Anhydrous. You save more 
than *4¢ per pound on an actual acid basis. 

If you are not already using Pfizer Citric 
Acid U.S.P. Anhydrous, investigate it today. 
Write for bulletin F-990, a handy pamphlet 
showing simple calculations for changing over 
to this money-saving product. 


Other Pfizer Products for the Bottling Industry: Sodium Benzoate, Tartaric Acid, Caffeine, Vitamins 


CHAS. PFIZER & CO., INC. 


CHEMICAL SALES DIVISION 
630 Flushing Ave., Brooklyn 6, N. Y. 


Branch Offices: Chicago, IIl.; San Francisco, Calif.; 
Vernon, Calif.; Atlanta, Ga. 


Manufacturing Chemists for Over 100 Years 


FOOD PACKER 





How many man-hours can the 


MORTON BRINEMAKER 


save in your plant? 


Just figure the costly man-hours spent hauling salt 
to all the areas in your plant where it is needed. 


Those are the man-hours the Morton Brine- Brine on tap 


maker can save you, if your Canning operation ts anywhere in your plant 
adaptable to brine salting. And we believe you : 


will find them considerable! 

Brine at the turn of a tap 

The Morton Brinemaker delivers clear, fully sat- 

urated brine that can be pumped from a conven- Ti hope stle OF THIS 
ient ground floor location anywhere in your plant. . = 
Brine is always available where and when you 

want it, in the most convenient way possible! 

Up to 800 gallons an hour 

Using the type of salt that is most economical and 

best suited for your needs, the Morton Brinemaker 

can deliver up to 800 gallons of saturated high- 

purity brine an hour. As much or as little as you 

need is always on tap. Models designed for Morton 

high-purity evaporated salts rarely need be shut 

down for cleaning 

How about your plant? 


In many types of canning, the Morton Brinemaker 
can save real money as well as provide the most 
convenient salting operation of all. How about 


your operation? Mail the coupon below soday for Wasted man-hours 
full information! hauling salt where needed 


I would like information on: 


MORTON SALT COMPANY [] Morton Canning Salt (] The Brinemaker 


: ae [] The Bulk Salter [] The Salt Tablet Depositor 
Industrial Division 


120 S. LaSalle St., Dept. FT-11 
Chicago 3, Illinois 


Name and Title 
Firm 
Address 


City 


eeeeeeeeeeeeeeaeeeeeeeeee ee 
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POINT UP 
NATURAL FLAVOR 


WITH 


GLOBE 


CORN SYRUP 


The sparkling clarity and uniform 
high quality of Globe Brand Syrup 
help make a perfect canning syrup— 
which actually enhances the natural 
flavor of fruits... never cloys, never 
“‘masks’’ true fruit flavors. Globe 
Syrup helps preserve all the fine qual- 
ities of the wonderful fruits you pack 
in tins and glass. 

For the canning industry Corn 
Products Refining Company also sup- 
plies highest quality dextrose and corn 
starch...recommended ingredients for 
various canning formulas. 

We offer quality in volume supply 
unexcelled in the field. Complete tech- 
nical service is available without cost 
or obligation. If you have a produc- 
tion problem why not check with Corn 
Products. We welcome your specific 
technical inquiries. 


CORN PRODUCTS REFINING COMPANY « 17 Battery Place, New York 4, N. Y. 
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FOR NEW FASTE APPEAL 
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C.0.S. SEASONINGS + N.D.G.A. ANTIOXIDANT 


PEACOCK BRAND CERTIFIED FOOD COLOR 
in 





for 50 years Wm. J. Stange Co 
1904 + 1954 Chicago 12, Illinois » Oakland 21, Cahfornia 


Silent Partners in Famous Foods ‘ Stange-Pembeiton, Ltd., New Toronto, Ontario 





FOOD PACKER’S 
ANNUAL 
PRE-CONVENTION 
ISSUE 
PUBLISHED 
FEBRUARY, 1955 


Information Galore .. . 
for the Canner and Supplier! 


Editorially the Pre-Convention Issue will be a preview of all the 
convention activities, complete program of events and meetings, 
list of exhibitors and floor plan at Exhibition Hall. Beside our 
regular features, we will also have special messages from im- 
portant executives in the industry. 


Don’t forget the additional circulation and very high reader 
interest . . . also that your advertisement will be merchandised 
in your booth at the start of the show. These are a few of the 
plus factors to help make your advertising dollar go further at 
this time. Only in FOOD PACKER do you get these many ad- 
vantages. 


Now is the time to get your advertising order and copy to us 
for a complete selling job to this important industry. 


FOOD PACKER 


(More paid circulation among canners than any other magazine). 


139 North Clark Street Chicago 2, Illinois 
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S. A. Mencacci M. A. Phelan 


Samuel A. Mencacci has been appointed 
assistant managing director of the Inter- 
national Machinery Corp., $.A., Belgium, 
a partially-owned affiliate of Food Ma- 
chinery and Chemical Corp. FMC re- 
cently established corporate export offices 
at 161 E. 42nd St., New York, to repre- 
sent its export lines of industrial and 
agricultural chemicals and various ma- 
chinery items. 


Matthew A. Phelan is a new member of 
the Dodge & Olcott, Inc., sales organiza- 
tion, working out of Philadelphia. Hatton 
B. Rogers has recently joined the execu- 
tive staff of D&O as director of the Dry 
Solubles division. 


Van Camp Sea Food Co., Inc., Terminal 
Island, Calif., has announced the follow- 
ing personnel appointments: Malcolm J. 
Goldie, director of sales and advertising; 
Clarence J. Harris, sales manager; and 
Robert G. Debnam, advertising manager. 


J. R. Pierson has been elected vice- 
president and district sales manager for 
the Kansas-Missouri territory of Otoe 
Food Products Co., Nebraska City, Nebr. 


C. D. Ridgway has been promoted to 
manager of the Dallas office of Corn 
Products Sales Co., New York. 


Robert Gair Co., Inc., New York, has 
appointed Frank E. Newton manager 
of its Pennsylvania Corrugated Box divi- 
sion in Philadelphia. 


P. K. Shoemaker, vice-president of man- 
ufacturing for H. J. Heinz Co., Pitts- 
burgh, has been appointed to the 
Manufacturing Planning Council of the 
American Management Association. The 
25-member council will plan educational 
activities in the area of manufacturing 
management. 


New members of the National Food 
Brokers Association are John Salzer and 
Co., 409 Cass St., P. O. Box 2622, 
Tampa, Fla.; and Wieland-Cohoon, Inc., 
1735 S. Vandeventer, St. Louis 10. 


Kenneth F. Boucher, who has directed 
the Dole pineapple advertising program 
for nearly 20 years, is retiring as ad- 
vertising manager of the Dole Hawaiian 
Pineapple Co. He will be succeeded by 
Hal F. Griswo!d, who has been assistant 
advertising manager for the past two 
years. 
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M. J. Goldie J. R. Pierson 


William A. Murray, vice-president and 
sales manager of the H. W. Madison Co., 
Cleveland, was re-elected president of 
the Mayonnaise and Salad Dressing Man- 
ufacturers’ Association recently. Other 
re-elected officers include Wendell W. 
Bishop, Mrs. Clark’s Foods, Inc., Des 
Moines, first vice-president; Robert H. 
Cain, John E. Cain Co., Cambridge, 
Mass., second vice-president; Theodore 
Marks, Recipe Foods, Inc., Baltimore, 
secretary; and Paul T. Frisch, MecCor- 
mick & Co., Inc., Baltimore, treasurer. 
Emmet J. Martin, Chicago, is executive 
secretary 


J. M. Foster, vice-president and director 
of sales of John Morrell & Co., Ottumwa, 
Iowa, has been elected chairman of the 
board of the American Meat Institute. 
Newly elected to board membership were 
C. E. Field, president of the Field Pack- 
ing Co., Owensboro, Ky.; and William E. 
Kling, president of Valley Pride Packing 
Co., Ine., Huntsville, Ala. 


Knouse Foods, Peach Glen, Pa., has ap- 
pointed Paul E. Zeger treasurer, and 
Dean L. Carey controller, following the 
resignation of M. E. Knouse as treasurer. 
Knouse continues to serve as president 


and general manager. 


Arthur W. Wishart has been appointed 
president of Knox Glass Bottle Co., Knox, 
Pa., and its subsidiaries. Other officers of 
the corporation are C. R. Deible, execu- 
tive vice-president; J. D. Lynch, secre- 
tary; and W. Malcolm Lowe, treasurer. 


Diamond Alkali Co., Cleveland, has pro- 
moted two sales representatives to man 
Kemble S. Lewis becomes 
sales manager of the plastics division in 
Cleveland; and Olin Smith 
Lewis as branch 
Chicago 


agerial posts 


succe eds 


assistant manager in 


John E. Bruce has been appointed gen- 
eral sales manager of the O-Cel-O divi- 
sion, General Mills, Inc. The company 
William D. Peters 
assistant sales manager in charge of con 
sumer goods and Jack Bradigan grocery 


sales 


also has promote d 


manager 


Raymond H. Matthews has been appoint- 
ed chief engineer of Fenwal Inc., Ash- 
land, Mass. He will administer the 
company’s engineering staff of 20 en- 
gineers and designers. 


C. D. Ridgway F. E. Newton 


Allen C. Staley Jr. has been elected to 
the board of directors of National Can 
Corp., Chicago. 


Bond Pickle Co., Oconto, Wis., has an- 
nounced the appointment of Geare-Mars- 
ton, Inc., Philadelphia and New York 
advertising and public relations agency, 
to handle its advertising. 


Gerber Products Co., Fremont, Mich., 
has created two new U. S., sales divisions: 
the Southeast division, including Atlanta, 
Charlotte, Jacksonville, and New Orleans 
districts; and the South Central division, 
including the Dallas, Houston, San An- 
tonio, Oklahoma City, and Memphis 
districts. Roy Cassidy heads the Southeast 
division with headquarters in Atlanta; 
and Joe Robertson is manager of the 
South Central division with headquarters 
at Dallas 


Robert R. Hopper was recently appoint- 
ed to the staff of Robert F. Duemler, 
division vice-president in charge of sales, 
Crown Can division, Crown Cork & Seal 
Co., Inc. Hopper is staff coordinator for 
the sales department, located in Phila- 
delphia 


A. E. Staley Manufacturing Co., Decatur, 
Ill., has announced several recent ap- 
pointments;: Alden B. Foley is now super- 
intendent of the mechanical division; 
Natt K. Hammer is assistant manager of 
the industrial sales department; and 
Ralph R. Dombroski succeeds Hammer 
as manager of the Chicago office. 


John W. DeLind Jr., formerly president, 
has been elected chairman of the board 
of Borg-Warner International Corp., ex- 
port subsidiary of Borg-Warner Corp., 
Chicago. Rowland Burnstan succeeds De- 
Lind as president 


Nathan Cummings, chairman of the 
board of Consolidated Foods Corp., Chi- 
cago, and W. T, Dixon Gibbs, president 
of Gibbs & Co., Inec., Baltimore, have 
announced the purchase of all capital 
stock of Gibbs & Co. by Consolidated. 


Purchase price was not disclosed. 


Charles E. “Bud” Brecht has been named 
chief of the field section of Kuner-Emp- 
son Co., Brighton, Colo. E. N. Royal has 
been manager in charge of 
pie kle produc tion. 


named 


Kern Food Products, Inc., Los Angeles, 
has named Vern E. Schauppner national 
sales manager, 
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HYTAFILL 


X-ray monitor 
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The Miller Brewing Company, 
Milwaukee, Wis., brewer of Miller High Life, 
has expressed its complete satisfaction with the 

results obtained from G-E Hytafill 


installations on its canning lines 
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SING Hytafill X-Ray Monitors, Miller is able to obtain highly 

increased efficiency with existing canning equipment. Hyta- 

fills also insure Miller greater accuracy in measuring can fills with 

900 cans per minute the same high standards of quality control as those which were 
with fill assured! previously available. 

Other leading brewers, as well as canners of all types — soft 
drinks, fruit juice concentrates, evaporated milk, etc. — are finding 
G-E Hytafills the answer to improved quality control, faster pro- 
duction and improved customer acceptance, 

Capable of checking up to 900 cans per minute, these low-cost, 
trouble-free Hytafills often eliminate the need for additional can- 
ning lines... help fill product demands during peak seasons. Not 

Hytafill will check both over limited to cans, Hytafills will successfully monitor almost any type 

and underfill simultaneously. of even-wall container. 

With it you can insure con- a ‘ . ae 

stant head-space for accurate Get all the facts on Hytafill from the G-E x-ray representative 

aren aaa — near you. Or write to X-Ray Department, General Electric Com- 
pany, Milwaukee 1, Wisconsin, for Pub AG-114. 


Progress /s Our Most Important Product 


GENERAL @@ ELECTRIC 
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... BUT ALL ANCHORGLASS CONTAINERS 
HAVE THE SAME QUALITIES 


HEY are uniformly strong, tough, dependable 
lightweight glass containers—high in chemical 
durability, accurate in dimensions, capacity and finish. 
They are designed to withstand the knocks of modern 


high speed production lines, handling and transportation. 


Anchorglass containers are the result of practical 
engineered designs, careful selection and control of 
raw materials, uniform distribution of glass, precise 
temperature control in annealing and thorough quality 


control through laboratory tests and regular inspections. 


If you package or contemplate packaging in glass let 
us send you sample containers with suitable closures 
for your particular needs. The services of our Package 
Engineering and Research Laboratories are also avail- 


able to help you solve glass packaging problems. 


Anchorglass” Ice Box Jars are avail- 
able in 8 sizes ranging from 8 to 20 ounces Fa) : 


These popular, economical containers are ideal ~~ r ; - 
ih Desa 


for peanut butter, pickles, olives and the like. 


GLASS CORPORATION 
LANCASTER, OHIO 
* 
The Most Famous Name in Glass 
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Washington and You 


Robert Y. Kerr, Washington Editor 


FDA to Issue Regulations on 
Pesticide Residue Amendment 


Zero Tolerances to Be Set for Pesticides; New 
Committee Established to ‘Nickname’ Chemicals 


THe Mitver Pesticide Residue 
Amendment to the Federal Food, 
Drug and Cosmetic Act was signed 
into law by the President late in July; 
and the Food and Drug Administra- 
tion is now developing the proced- 
ures needed to put the amendment 
into operation, 

Under the amended law, the FDA 
has authority to set a zero tolerance 
for a given This would 
mean that any residue of the chemi 
cal remaining in or on fruit or vege 
tables intended to be used _ for 
human food would be a violation of 
law; would subject the fruit or vege- 
tables to seizure; and would make 
the shipper liable to 
However, before jumping to extreme 
conclusions, there are a few things 
to be kept in mind. First, the FDA 
will not set a zero tolerance for a 


pesticide. 


prosecution. 


pesticide until after conclusive scien- 
tific investigation of its toxic qualities 
in relation to human health. Second, 
it doesn’t follow that a pesticide that 
is given a zero tolerance is excluded 
from use on vegetables or fruits, since 
some of these chemicals leave no 
residue, But if a pesticide does leave 
a residue, and if it is given a zero 
tolerance, it is automatically exclud- 
ed from use as a pesticide. 

Of course you remember the ex- 
haustive pesticide hearings that were 
held a few years ago. The FDA will 
issue regulations, as soon as possible, 
based upon the information gathered 
and the conclusions reached in those 
hearings. The Department of Agri- 
culture holds joint enforcement rights 
and duties with the FDA in this 
field, 

For some time the Interdepart- 
mental Committee on Pest Control, 
consisting of representatives of Fed- 
eral agencies interested in the use 
of pesticides, has been approving the 
use of coined names for various chem- 
icals used as pesticides. This is impor- 
tant; since many of the scientific 
names are impossibly complex for 
everyday use. Dr. H. L. Haller, of 
the U. S. Department of Agriculture 


and a member of the Interdepart- 
mental Committee, suggested that 
the American Standards Association 
set up a committee to render this 
naming service. The committee has 
been established, with Dr. Haller as 
chairman; and it is known officially 
as the American Standards Associa- 
tion, Sectional Committee on Common 
Names for Pest Control Chemicals, 
K62. Without for a moment wanting 
to be fresh, this page wonders if it 
wouldn't be a good idea for the 
committee to practice on its own 
name. However, here’s an illustration 
of the need for common and usable 
names that will not sprain the indus- 
try’s tonsils. There’s a _ fungicidal 
chemical that rejoices in the scienti- 
fic name, “Manganese ethylenebisdi- 
thio-carbamate,” if this, our second 
effort to copy it down correctly, has 
succeeded, The committee has given 
it the official nickname of “Maneb,” 
which ought to save a lot of man- 
hours, ulcers and break- 
downs, 


nervous 


‘Adulterant,’ Says FDA 

There’s a case pending in Federal 
Court at this writing that the FDA 
considers important and which. illus- 
trates the exacting attitude the agency 
takes in regard to its official stand- 
ards of identity. A spaghetti company 
has been advertising its product as 
20% protein. Since spaghetti as usu- 
ally manufactured doesn’t have that 
high a percentage of protein this 
company has been fortifying its prod- 
uct by adding gluten. But gluten 
does not appear in the official stand- 
ard of identity for spaghetti; so the 
FDA holds that its addition consti- 
tutes adulteration. The manufacurers 
hold that this addition improves the 
product, and that any added ele- 
ment that improves the spaghetti 
can't logically be called an adulter- 
ant. But the FDA holds that it can, 
too, be called an adulterant; that 
calling it an improvement doesn’t 
change the fact that it varies from 
the standard of identity formula. The 


agency wants no such variant sanc- 
tioned either by custom or by court 
action, Establishing the principle that 
alien factors can be added to food 
on the simple assertion that the new 
ingredients would improve the food 
would open a hole as wide as a barn 
door in the FDA’s standards control. 
Incidentally, the National Association 
of Macaroni Manufacturers has inter- 
vened in this case as an amicus 
curiae, on the side of the govern- 
ment, 


Revisions Hanging Fire 

As everyone knows, there are 
standard ways for asking that the 
formulas of identity of any given 
food be changed; and a number of 
petitions for that purpose are now 
on file. Among them are petitions 
filed in the matter of amending defi- 
nitions and standards of identity for 
cheeses, processed cheeses, cheese 
foods, cheese spreads and _ related 
foods. The United Cheese Company, 
Inc., of Chicago, has proposed that 
standards of identity of some thirty 
kinds of cheeses and related foods 
be amended to permit the addition 
of sorbic acid in an amount not to 
exceed 0.2% of the food by weight. 
This would be to retard spoilage; that 
is, as a preservative. Swift and Co., 
Chicago, has proposed an amendment 
to the standards of identity of pas- 
teurized process cheese to permit 
adding sodium propionate, calcium 
propionate, or a combination of the 
two in a quantity not in excess of 
0.3% by weight of the pasteurized 
process cheese. It’s never prudent, of 
course, to make predictions in such 
cases, but this page understands it’s 
generally held in the trade that these 
proposed changes in cheese standards 
will be made. 

Several permits for experimental 
shipments of food, to test their ac 
ceptance in the market, have been 
issued. One is a concentrate of to- 
mato juice, rather close to the tomato 
puree standard. This is a concentrate 
to which the customer adds a speci- 
fied amount of water. It is not re- 
frigerated; can be carried on shelves 
by the dispensing store, instead of 
in a freezing unit. 

A Washington, D. C., dairy has 
been given an experimental shipping 
permit for frozen concentrated milk, 
in which part of the lactose is convert- 
ed to simple sugar by an enzymatic 
process, to prevent certain kinds of 
crystallization. It seems that the Navy 
is interested in this product. 

Some western companies have re- 
ceived permits to pack various kinds 
of fruits in non-nutritive sweeteners. 
These are dietetic packs, for people 


(Continued on page 54) 
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DESIGN MAKES THE DIFFERENCE 


ee 


How to make containers stronger 


There are a number of good ways to reduce container 
breakage. Four of the most typical are shown in these 
sketches. One of them may be the answer to building 
extra strength into your container. And if not, there 
are many other ways it can be done. 

Reducing breakage is only one of the jobs good 
container design can do, however. It can also build in 
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. make the con- 
tainer better looking. Our package designers are mak 
ing design improvements like these every day. 

Let us study your package, then suggest ways it 
could be doing an even better job. See your Arm- 
strong man or write Armstrong Cork Company, Glass 
and Closure Div., 5411 Cherry St., Lancaster, Penna. 


a re-use ... reduce glass weight. . 


Armstrong Glass Containers 


glass that performs .. . packages that sell 





how much would it cost 
to replace your buildings 


and equipment? 


Is your insurance 
coverage adequate? 


Replacement Cold are at highest 


levels ... Now is the time to check today's values 
against your present insurance 


It’s much wiser to review the condition of your insurance coverage 
NOW ... in the light of today’s inflated replacement costs . . . than 
AFTER a severe fire which may find you severely under-insured. 
46 years of specialized insurance background and experience in han- 
dling coverage for food processors qualifies Canners Exchange to 


provide the best insurance program for you. 


Canners Exchange’ 


LANSING B. WARNER, INC. 
4210 PETERSON AVENUE ° CHICAGO 30, ILL. 


46 YEARS OF DEPENDABLE SPECIALIZED FIRE INSURANCE FOR FOOD PROCESSORS 
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Ask any canner who’s ever tried multiple- 

pack merchandising, and he’ll tell you that a 
3, 4, or 6 can pack would give you a bigger 
share of the market. Here’s why: 
Sales to consumers go up. Multiple packaging 
creates the impulse to buy more than one can 
—and makes it easy to do so. The broad flat 
surface of the multiple pack becomes a bill- 
board for point-of-sale display. And experts 
say that a large home inventory means faster 
consumption of your product and keeps com- 
petition out at the same time. 


Sales to retailers go up. It’s becn proved time 
after time with beverage, pet food, evaporated 


gw GAIR 


How would 


our canned 
food sell 
in 4 


multiple 
pack 


milk and citrus concentrates. Multiple packs 
are easier for retailers to handle, store, price 
and display. Only one price has to be stamped; 
only one tally has to be made at the check- 
out counter. 


How do you get into multiple packaging? 
Complete information on multiple-pack mate- 
rials, design, and printing is yours for the ask- 
ing at Gair. As a leading producer of this 
sales-boosting package, we have the facilities 
and know-how to answer your questions. Let 
us show you how multiple-pack has worked for 
other food processors — big and small. Write 
us today. FC.43 


FOLDING CARTONS 


SHIPPING CONTAINERS + PAPERBOARD 


ROBERT GAIR COMPANY, INC. * 155 EAST 44TH STREET * NEW YORK 17 
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Continental Can Company is ready to 
give you tailor-made package service 


CONTINENTAL E CAN COMPANY 


Eastern Division: 100 £. 42nd St., New York 17 
Central Division: 135 So. La Salle St., Chicago 3 
Pacific Division: Russ Building, San Francisco 4 


FOOD PACKER 





rover oo FQOd Packer 


CANNING  e 


GLASSPACKING e 


VOL. 35, No. 12 


FREEZING 


BETWEEN THE LINES 


CROWN’s president, John J. Nagle, breaks first ground for new plant. Left to right: Joseph De- 
Holczer, Orlando district sales manager; Frank Zelaney, Crown Can Div. traffic manager; E. B 
Webster, Div. vice-president; Spessard Holland, U. S. senator from Florida; Bill Whipple, Bartow 
Jaycees; Nagle; Earl Brown, Florida Chamber of Commerce; G. W. Crabtree, Crown vice-presi- 
dent and Crown Can Div. general manager; Robert Duemier, Div. vice-president in charge of 
sales; Perry Murray, Florida Citrus Mutual; and Martin Hoss, president, Bartow Chamber of 
Commerce and M. C. for the day. New plant will be in heart of citrus belt. 


Crown Starts New Citrus-Can Manufac- 
turing Plant at Bartow, Florida 


Recent ground-breaking ceremon- 
ies marked the beginning of a new 
can-manufacturing plant for Crown 
Can Division of the Crown Cork & 
Seal Co., Inc., at Bartow, Fla. 

When finished, the new plant will 
be devoted exclusively to the manu 
facture of citrus concentrate cans. 
The 17-acre site is located strategi- 
cally in the heart of the citrus belt 
and the new plant is designed to keep 
pace with the phenomenal expansion 
of the citrus concentrate industry 
John J. Nagle, chairman of the board 
and president of Crown Cork & Seal, 
said that this plant “marks another 
important step in the over-all expan 
sion that our company has under 
way.” 

The modern, one-story building will 
be built of steel framing with con 
crete blocks painted white, and will 
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house an area of 100,000 square feet 
of manufacturing and storage space 
with adequate air-conditioned office 
space in the front. When finished in 
1955, two high-speed can lines will 
be operating. Provisions are made for 
a total of five lines. 

In May of this year Crown broke 
ground for the Crown Can Div.’s new 
$4% million lithography plant in Phil 
adelphia. This plant is scheduled to 
open next spring. 


Old Guard to Meet 
In February 


The annual informal cocktail party 
and buffet supper of the Old Guard 
Society will be held Saturday, Feb. 
19, 1955, in the French Room of the 
Blackstone Hotel in Chicago, starting 


at 6 p.m., according to Old Guard 


President William Campbell of the 
Fayette Canning Co., Washington 
C. H., Ohio. Tickets bought in ad- 
vance will be $10 each; $12.50 at the 
door. 

The Old Guard steering committee 
will meet at the Wisconsin Canners 
Association 50th annual convention, 
in Milwaukee Nov. 7-9, and again 
at the annual meeting of the Ohio 
Canners Columbus, 
Dec. 16-17, to complete arrangements 
for the February event. 


Association, in 


California Trends 


“The California Trend” is the title 
of a colorful 32-page brochure now 
being distributed on a limited scale 
to business and sales executives, econ- 
various 
leaders by the Bank of America. 

Newest in a series of comprehen- 
sive Bank of America studies of the 
trend of business in California, the 
brochure 


omists, commentators, and 


makes dramatic use of 
charts, tables, and multi-colored illus 
trations to review a half century of 
economic progress and to show the 
present strength of California in all 
the principal categories of productive 
activity. 

The book points out that California 
is first in value added by manufacture 
of food and kindred products, and 
accounts for between 80% and 100% 
of the nation’s total commercial pro 
duction of grapes, lemons, prunes, 
avocados, _ figs, 


olives, dates, and English walnuts. 


apricots, almonds, 


USDA Buys Tomatoes 
And Tomato Paste 


The purchase of 511,900 cases of 
116,365 cases 
of tomato paste for distribution to 
national school lunch 
program has been announced by the 
U. S. Department of Agriculture. 


canned tomatoes and 


schools in the 


Purchases of tomatoes in western 
187,376 cases of 
No. 10’s at prices ranging from $2.875 
to $3.18 per case, and 181,652 cases 
of No. 2%’s at prices ranging from 
$3.00 to $3.377. Purchases in eastern 
states consisted of 117,392 cases of 


states consisted of 





OAKITE President John A. Carter (center), surrounded by members of the company’s research and 
product development staff, pulls the switch to open the firm’s new laboratory facilities at 350 
Hudson St., New York City. Three times the size of the former quarters, the new space houses 
Oakite’s research development, customer service, and engineering laboratories 


Oakite Products, Inc. Opens New and 
Expanded Laboratories in New York 


Research and product development 
in chemical cleaning took another for 
ward step recently when Oakite Prod- 
ucts, Inc., proudly showed off its new 
and expanded laboratories in New 
York, Oakite’s president, John A. Car 
ter, speaking at opening ceremonies, 
said, “Our 45-year history has been 
a constant research and service pro- 
gram, and these new facilities will 
enable us to make even 
strides in furnishing modern industry 
with the products it demands.” 


greater 


No, 10's at prices from $3.54 to $3.625 
per case and 25,480 cases of No. 2's 
at $3.82 to $3.98 per case. The 116,- 
365 cases of No. 10 cans of tomato 
paste were purchased in western 
states at prices ranging from $4.60 to 
$4.8375 per case. 


PAI Introduces New 
Consumer Booklet 


Gordon Van Eenwyk (above, left) 
Fruit Belt Preserving Co. and secre- 
tary of Processed Apples Institute, 
and Jim Tormey, PAI treasurer and 
sales manager of Lyndonville Canning 
Co., look over copies of the new book- 
let, “Tasty Apple Treats—Around the 


22 


The new laboratories, covering 30,- 
000 square feet on one floor, are 
divided into three major sections: 
(1) product development; (2) cus- 
tomer service; and (3) engineering; 
and will continue to be devoted to 
the cleaning and sanitation problems 
of the nation’s production and service 
industries. In addition, a complete 
pilot plant is planned for the small- 
scale manufacture of detergents and 
solvents prior to extensive field test- 
ing. 


Calendar,” recently published by 
Processed Apples Institute. 

Under the theme, “For every sea- 
son, every month, in fact every hour 
of the day,” the booklet promotes 
canned apple products with a special 
two-page spread of recipes and serv- 
ing suggestions for each of the fou 
seasons; 18 additional ideas combin- 
ing apple products with other foods 
for every occasion from “eye opener” 
to “midnight snack”; and a two-page 
spread, “entertaining 
includes recipes for “parties 
for children” as well as “cocktails for 
sophisticates.” 

The booklet is being distributed to 
food editors, women broadcasters, and 
leaders in the food field. Copies are 
available from PAI’s public relations 
firm, Flanley and Woodward, 30 E. 


40th St., New York, N. Y. 


made easy,” 


which 


Canco Opens New Milk 
Container Plant 


Massachusetts Governor Christian 
A. Herter heralded the recent open- 
ing of American Can Co.’s new paper 
milk-container plant at Needham, 
Mass., as “another milestone in the 
industrial development of Massachu- 


setts and the other New England 
states.” 

About 150 dignitaries from the 
Needham-Boston area, as well as 
other sections of New England, at- 
tended the ceremonies opening the 
new plant which can make a million 
containers a day and will provide 
annual payrolls exceeding $800 thou- 
sand, 

William C. Stolk, president of Amer 
ican Can Co., pointed to the com- 
pany’s long association with the area 
through the operation of its Boston 
plant during the past 52 years. Citing 
competition as “the source of indus- 
trial progress in this country,” Stolk 
said the Needham plant is “a typical 
example of how scientific research, 
industrial planning, and American dis- 
tribution “knowhow’—brought into play 
as instruments of competition—can 
serve a community, state, or region.” 

Officials attending the opening cere- 
monies included Howard A. Kimball, 
chairman of the Massachusetts milk 
control commission; E. H. Johnson, 
Massachusetts commissioner of labor 
and industry; Stolk; Governor Herter; 
E. J. Stewart, chairman of the Need- 
ham board of selectmen; Seabury 
Stanton, president of Associated In- 
dustries of Massachusetts; and S. D. 
Arms, vice-president of the Atlantic 
Div., American Can Co. 


Kraut & Frankfurter 
Week February 3-12 


Fred Gunther (above, left) of Ra 
cine, Wis., and Lon P. Flanigan Jr., 
Geneva, N. Y., members of the Na- 
tional Kraut Packers Association, make 
a “hot dog stand” as they prepare for 
National Kraut and Frankfurter Week, 
February 3-12, 1955. Retailers and 
others wishing to join in this always 
profitable venture will be serviced 
with point-of-sale material now being 
prepared. Write to National Kraut 
Packers Association, 202 S. Marion 


St., Oak Park, Il. 
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Canned Citrus 


Industry Booms 


In Florida; 


Marks 40th Year 


THis YEAR—the 40th anniversary of 
the start of Florida’s canned citrus 
industry—is seeing the achievement 
of the state’s largest citrus crop on 
record, and the biggest pack of pro- 
cessed fruit—a pack that brings more 
than $325 million to the 
economy. 

The sensational expansion of this 
industry in recent years has led to 
still another development in the state 

that of one of America’s leading 
container and packaging enterprises. 

Shipment of Florida’s big annual 


state’s 


citrus harvests requires more than 2 
billion tin cans, 75 million paper car 
tons for shipping processed products, 
100 million wood boxes, mesh bags 
and other fresh fruit packages, to- 
gether with large quantities of labels 
and other packaging materials. The 
value of these packaging products is 
figured at more than $75 million a 
year. 

Since 1914, when Claude E. Street 
began experimental work that led to 
the first commercial pack of Florida 
citrus, the industry has enjoyed un- 
paralleled progress, making Florida’s 
citrus canning and concentrating busi- 
ness the world’s largest operation in 
the field of fruit and vegetable pro- 
cessing. 

The state’s 38 canners and proces- 
sors are expected to pack their 15 
billionth can of citrus products in 
1954, with the 1953-54 pack exceed- 
ing 75 million cases. 

This great outgrowth can be traced 
back to two developments of untold 
importance in 1907: organization of 
the Florida Citrus Exchange, and the 
beginning of citrus canning in Flori- 
da. The Exchange spurred intensive 
research and experimentation which, 
in turn, led ultimately to commercial 
packing of citrus products. 

As years passed, activity in the 
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Canning of Florida citrus juices is carried out in modern, sanitary processing plants such as 
this. At right is the automatic filler where cans are fed in and then carried to American Can 
Co. double seamer which attaches tops of cans to make an airtight seal. Cans are then con- 


veyed to cooler 


citrus industry began to “snowball.” 
In the 1940's, 


juices gave 


frozen concentrated 
growers the necessary 
wide, new outlets to make possible 
the marketing of their current record- 
breaking harvests. 

Throughout the formative years of 
the citrus industry and during its con- 
American Can 
Co. has worked side by side with 


tinuing development 


growers and processors in improving 
the appearance, flavor and quality of 
canned citrus products. Canco helped 
which 


to develop flash-sterilization 


permitted canners to improve the 
flavor and appearance of orange juice 
as well as provide better preserva 
tion of the Vitamin C content. De 
velopment of special interior can 
coatings for frozen citrus concentrates 
did much to retain the natural flavor 
of the Lemon, lime and 
blends of citrus juices were also im 
proved through the joint efforts of 
canner and can-maker. 

As citrus skyrocketed 
in Florida, acreage devoted to citrus 


product. 


production 


has also expanded at a fast pace 
from some 120 thousand acres in the 
1922-23 season to about 480 thou 
sand acres today. Florida now has 
about 32 million producing trees, of 
which some 22 million are orange 
and about 7 million grapefruit. Tan 
gerines and limes account for the re- 
maining acres 

In addition, the state has almost 
70 thousand acres of non-bearing cit 
rus trees. When many of these will 
have come into production by 1957, 
Florida will have more than 540 thou- 
sand acres planted to citrus trees of 


bearing age 


In speaking of the rapid expansion 
of citrus production, C. C. Rathbun, 
Florida 
pointed out that fro- 
zen concentrates alone, for the cur- 


executive secretary of the 


Canners Assn., 


rent season have risen to more than 
65 million gallons. 

In addition to the nearly two-score 
plants in 15 counties devoted to can- 
ning and concentrating citrus prod- 
ucts, another big industry based 
largely on the state’s citrus is the 
can-making business. It has grown 
side by side with the processing in- 
dustry. In 1930 American Can Co. 
established a warehouse operation at 
the port of Tampa; now there are 
seven factories operated by the can- 
making industry in Florida. 

During the early years of citrus 
canning, metal containers were 
shipped into the state from factories 
as far north as Rochester, N. Y. To 
day, as many as 13 million cans have 
been shipped from Canco’s Tampa 
plant in a single day during the peak 
of the citrus canning season. The 
plant has turned out almost 8 billion 
containers since it started operations 
19 years ago. 

In addition to this plant and in 
dustrial expansion, it has been esti- 
mated that the growing of Florida’s 
annual citrus crops requires about 20 
million man-hours of labor, for which 
farm workers are paid approximately 
$15 million a year. 

As a result of these many develop 
ments, Florida today is the undisput- 
ed citrus capital of the world. With 
the continuing advances in agricul- 
ture and canning techniques, her fu- 
ture remains unpredictable. 
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One of the twin grading and inspection units in the Hipke plant belts, then flow again 


Peas fall by gravity from long grader (above) to seven inspection housekeeping keeps plant and equipment looking “young” and clean 


{ 3 


by gravity into portable hoppers. Good 


HIPKE: Pioneer Wisconsin Canner 


This Well-Known Company, in Business 55 Years, Will 
Share the National Spotlight with Other Wisconsin 
Canners When the Wisconsin Canners Association 
Celebrates Its 50th Anniversary Convention This Month 


THe Wisconsin CANNERS ASSOCIATION 
and canners throughout the state and 
nation can be justly proud of A. T. 
Hipxe & Sons, Inc., of New Holstein, 
Wis. The men behind this progressive 
canning company enjoy a long-stand- 
ing reputation as packers of high 
quality vegetables and fruits. 

Furthermore, they have given gen- 
erously of their time and efforts to 
heip build the Wisconsin association 
into a hard-hitting and effective serv- 
ice organization, and at the same 
time have worked hard to help de 
velop Wisconsin as a major source 
of prime processed foods, Their com- 
pany, now completing its 55th year 
of continuous operation, was the ninth 
cannery built in the state, and today 
is one of the five oldest operating 
canneries. 

Thus, it follows that the Hipkes 
will modestly share the national spot 
light with other Wisconsin canners 
as their association celebrates its 50th 
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BILL SCHAAL, Editor 


anniversary convention in Milwaukee 
this month. 

Eighty-one-year-old A. T. Hipke, 
company president (see this issue’s 
Man-of-the-Month, page 56), is the 
only surviving member of the pioneer 
group of canners that signed the ar- 
ticles of incorporation of the Wiscon- 
sin Pea Canners Association in 1905 


Cover Picture 


Three generations of Hipkes are 
now associated with A. T. Hipke 
& Sons, Inc. (Left to right): 
Richard R. Hipke; his son, Dick; 
A. T. Hipke, who is holding a 
copy of the official minutes of 
the 1905 meeting that launched 
the Wisconsin Pea Canners As- 
sociation; and Gilbert J. Hipke. 


(forerunner of the present associa- 
tion): Gilbert J. “Gib” Hipke, A. T.’s 
son in charge of the company’s field 
operations, has served as secretary, 
vice-president, and president of the 
Wisconsin association, and is now on 
the legislative and raw-products com- 
mittees of the National Canners As- 
sociation, 

Another son, Richard R. “Rich” 
Hipke, company treasurer and _ sales 
manager, is currently president of the 
state association. A third son, Rob- 
ert A., who operates a steel business 
in Milwaukee, is vice-president of the 
Hipke company. The fourth son, 
Howard, operates his own canning 
company, Hipke Foods, at Mt. Cal- 
vary, Wis. 

Alfred R. “Dick” Hipke, son of 
Kichard, is plant superintendent. 
Other management members include 
Howard Pieper, warehouse foreman, 
and Head Bookkeeper Miss Bessie 
Mortimer, the latter a veteran of more 
than 25 years with the company. 

The Hipke company was organized 
in 1899 by Chicago and New Hol- 
stein industrialists, and its first prod- 
uct—peas—was packed in 1900. The 
company name at that time was the 
New Holstein Canning Co. During 
succeeding years the Hipke family 
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gradually gained control and in 1936 
changed the company name to its 
present one, 

Peas were originally and stil] are 
the largest-volume item. Now, in addi- 
tion, the canned line includes green 
lima beans, fresh red kidney beans, 
and canned apples. Canning is done 
in the one-floor, efficiently arranged 
building that was built at the turn 
of the century. Good housekeeping, 
including a new coat of paint every 
year, keeps it looking young. 


Company has many “‘firsts’’ 

The Hipke company is resnonsible 
for at least two canning “firsts” in the 
state: (1) installing the first sanitary 
can-closing, machine built by Conti- 
nental Can Co.; and (2) packing green 
lima beans for the first time. It was 
the pioneering instinct of A. T. Hipke 
that led him to undertake these pro- 
jects, and the successful operation of 
both came only after much experi- 
mentation and “starting over.” For 
instance, most of the equipment need- 
ed for packing lima beans was not 
available then, such as a size grader, 
washer, and dry cleaner, and it had 
to be built on the premises. The Hip- 
ke pea and bean cleaner resulted 
from these early endeavors, and a 
machine of essentially the same de- 
sign is now manufactured commercial- 
ly by Berlin Chapman Co. Other 
canners, seeking to pack lima beans, 
have benefited from information and 
advice freely given by the Hipkes. 

Packing of apples was started pri- 
marily as a result of orchards that 
were planted during the Depression 
to help keep the permanent labor 
force busy. The company, at present 
the only one in the state putting up 
canned apples, likes this operation 
because it lengthens the canning sea 


Incoming peas are dumped into the rotary dry-screen (foreground) and 


Peas are mowed by modern and efficient equipment. The Hipkes own or lease considerable land 
in the New Holstein area and also closely supervise crop production on contracted acreage. 
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Peas in vines are loaded preparatory to taking them to one of the Hipke viner stations. Ade- 


quate fertilization and other approved cultural 


son and adds another fine product to 
the Hipke line 

Hipke’s pea-canning operation is 
typical of the efficient procedures 
used to obtain high-quality canned 
products. About 1,200 acres of green 


practices give high yields of quality crops 


peas are grown annually, many of 
them on company-owned land. The 
raw product is cut and harvested by 
either Hume or John Deere mowers 
ind loaders, and the peas are vined 
in 20 Scott or Hamachek viners at 


Peas are brought in portable hoppers from the grading and inspection 


then are conveyed to the Hipke pea and bean cleaner (right). This unit to the Chisholm-Ryder quality grader. The company likes this 


cleaner was designed in this plant and is now built commercially 


machine and says 


responsible for increased quality of peas 





5 After passing through the quality grader, 
the peas are again brought in portable 
hoppers to the blanchers. Product is fed in 
to blanchers by circular elevators (fore- 
ground) to assure constant & measured flow 


@® Peas feed from filler hopper (left) into 
filler, are filled in 303-size cans, and then are 
sealed on American Can closers. This small 
to-medium size company operates under a 
high rate of efficiency. 


tour viner stations, 

As the peas are brought to the 
factory they are cleaned, washed, 
graded, and inspected in one of the 
two identical, high-speed units locat 
ed in the big preparation room. Dur- 
ing the height of the season, both 
units operate nearly around the clock 
and have a combined capacity of 15,- 
000 pounds per hour. 

Peas arrive in lug boxes, are 
weighed, sampled for the tenderom 
eter reading, and then are dumped 
into a rotary dry-screen where small 
particles and other foreign matter are 
removed Next, the peas are con 
veyed to the Hipke pea and bean 
cleaner. One of the unique features 
of this all-metal machine is that the 
pitch of the screens is adjustable 
Since lima beans do not roll as easily 
as peas for instance, the pitch can 
be adjusted to attain the desired ca 
pacity of either product 


Following this step, the peas go 
Cooked and cooled peas are emptied from retort crates and unscrambled on this ingenious com 


into the Sheboygan flotation washer 
5 pany-built machine. Peas leave unscrambler (left) and are cased and palletized for shipping 


which removes split peas, thistle 
heads, and other debris; light peas 
and empty skins float away. The peas 
now enter the company-made squir 
rel-cage washer where they receive 
the final wash under high-pressure 
water sprays 


Efficient plant layout 


Peas leave the washer and are ele 
vated to Food Machinery & Chemical 
Corp. clover-leaf size graders. Al 
though the Hipke plant is of a one 
floor design, the pea equipment is 
arranged so that the raw product 
travels by gravity much of the way. 
“This gives us the advantage of a 
multi-floored building without the dis 
advantages of having to transport 
materials vertically,” explains Richard 
Hipke. 

After grading, the sized peas fall 
by gravity to inspection belts (seven 


(Continued on page 38) 
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Research 


Results of Univ. of California 
studies on quality of syrups 
made from low-grade raisins 


Prospective outlets for such syrups are in the bak- 
ing industry, in homes, on tables, and if refined, for 
use in the canning of fruits 


By 
D.MUSCO,K.YANASE, and 
L.J.LEE, Food Technology 
Dept., University of 
California, Berkeley 


Sun-drying raisins near Fresno, Calif. 


RECENTLY THERE has been consider- 
able interest in the production of 
syrups from cull and second-quality 
raisins. The prospective outlets for 
such syrups are in the baking indus- 
try, in homes, for use on the table, 
and if refined, for use in the canning 
of fruits 

This report presents very briefly 
our research on several factors affect 
ing quality, notably temperature of 
extraction, dextrose crystallization, 
crystallization of tartrates, fermenta 
tion and darkening. 

Temperature of extraction: A smal! 
four-stage counter extraction battery 
was employed, each lot of raisins 
being extracted four times. Three 
temperatures of extraction, namely, 
140°, 160°, and 180° F. 
pared. 

Extracts made at 140° F. 
siderably lighter in color than those 
made at 160° F. and these in turn 
were lighter than those made at 180 
F. Syrups made from the 140° F 
and 160° F. extracts were free of 
caramelized taste but those made from 
the 180° F. extracts were definitely 
caramelized. Syrups made from these 
extracts exhibited even greater differ 
ences in color. The flavor of that 
made from the 140° F. extract was 
superior to that from 160° F. extract 
and much superior to the 180° F., lot 

Four extractions left five to six per- 
cent soluble solids in the raisins but 
it was found that most of these could 
be recovered by pressing the extract- 


were com- 


were con- 


ed raisins to obtain a dilute juice 
that could be used in extracting 
raisins and a dense press cake that 
could be dehydrated for stock feed 
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or spread in the vineyards as a soil 
improver. 

The first extraction, that of the 
fresh raisins, lasted 20-24 hours, and 
the subsequent ones 8-20 hours. 

On the basis of the data from these 
and other experiments, a temperature 
of extraction of 140-150° F. is recom 
mended in preference to the higher 
temperatures often used industrially 
Pressing of the extracted raisins is 
recommended in preference to the 
usual cumbersome and wasteful dis 
posal of the watery, bulky extracted 
raisins on the land. 

The sugars in raisins are dextrose 
and levulose, present in nearly equal 
amounts. 

Dextrose crystallization: (Commercial 
raisin syrups of 72° Brix stored at 
room temperature and at 50° F. de 
veloped large masses of dextrose crys 


a 
‘ 


tals equal to more than 50 percent 
of the total volume of the syrup in 
less than 12 months’ time. 

The experimental syrups of 68° or 
lower Brix did not develop dextrose 
crystals when stored at room temper 
ature but several samples of 68° Brix 
showed a small amount of crystalli 
zation of dextrose after storage for 
12 months at 36° F. and 32° F 

Probably 67-68° Brix would be a 
safe range in respect to dextrose crys 
tallization of syrups stored at room 
temperature. 

Fermentation: As indicated in the 
preceding paragraph, a raisin syrup 
of 68° Brix is reasonably safe from 
dextrose crystallization if stored at 
room temperature but it is very sus- 
ceptible to spoilage by yeast fermenta 
tion unless pasteurized in hermeticall, 


sealed containers. Commercial produc 
ers of grape and raisin syrups encoun- 
ter slow fermentation of syrups of 72° 
Brix. 

Experimental syrups of 68 to 72° 
Brix readily developed slow fermen- 
tation when inoculated lightly with 
fermenting commercial syrup of 72° 
Brix. This naturally occurring yeast 
was found by Dr. H. J. Phaff of this 
department to be a strain of Saccha 
romyces rouxii. 

Syrup of 80° Brix did not ferment 
but soon set up to a soft mass of 
dextrose crystals as does commercial 
invert syrup of that density. 

However, syrups of 68°-72° Brix 
were easily and successfully sterilized 
at 150° F. This can be done in the 
sealed can or jar, or by flash pasteuri- 
zation into sterile containers followed 
by rapid cooling to minimize caramel 
ization. 

Darkening: A much more serious 
problem than fermentation is that of 
darkening of the syrup during stor- 
age. It is quite rapid at room temper 
ature; thus freshly made syrups of 
light amber color became dark brown 
in three months at room temperature 
and almost black in 6-12 months. At 
32° F. there was almost no change 
in color in 12 months. 

Addition of ascorbic acid or SOx, 
both powerful antioxidants, halted 
darkening only temporarily. Colorless 
or very light colored syrups made 
from raisin extracts completely decol- 
orized with charcoal, darkened al- 
rapidly as the natural 
untreated syrups. 


most as 


(Continued on page 35) 





Merchandising 


W. G. “Bud” Glascoff Jr. (left), author of this article and vice-presi 
dent of Canned Foods, Inc., Waupun, Wis., and Chas. W. Evert, presi 
dent of Evert Container Corp., Milwaukee, look over one of the new 
dump display bins. Package weighs four pounds as shown and costs 


less than 75¢ delivered to the retailer 


Albert A. Rossetto (right), sales manager for Francis H. Leggett & Co., 
New York, shows John Corti, store manager of Dairy Maid Food Mar- 
ket, Passaic, N. J., how easy it is to assemble the new dump bin. The 
bin, fitted over two standard-size citrus crates, makes sturdy, attractive 


receptacle display device for canned foods 


Cheap, Practical Dump Display Bin Boosts 
Canned Pea Sales for New York Distributor 


Canned Foods, Inc., Evert Container Corp., and Francis H. Leggett & Co. 
Cooperate to Develop a Dump Bin that Produced Immediate Sales of a New 
Brand of Canned Peas, Now Is Being Used on Other Products by Leggett 


really 
practical dump display 


BY DEVELOPING THE FIRST 
cheap and 
bin, Canned Foods, Inc. of Waupun, 
Wisconsin, and Francis H. Leggett 
and Co, of New York helped each 
other produce immediate sales of a 
new brand of canned peas in self 
service stores. Both companies were 
assisted by box manufacturer Charles 
W. Evert of Milwaukee and all three 
have benefited from subsequent adap 
tations of their original project 
Canned Foods, Inc. is the sole sup 
plier of Francis H. Leggett’s Premier 
Brand Wondagreen peas. Premier is 
among the oldest and most respected 
distributor brand “Wonda 
green” is Leggett’s copyrighted name 
for green peas whose natural color 
has been retained by the Blair Proc 


names, 


W.G. ‘'*BUD’’ GLASCOFF, JR. 
Vice-President 
Canned Foods, Inc. 
Waupun, Wisconsin 


ess. The product is one of the newest 
in the Leggett line. 

After introducing Premier Wonda- 
green peas to the market without any 
consumer advertising of note, Canned 
Foods, Inc., Francis H. Leggett and 
Co., and the A. C, Clark Co, under- 
took a joint sales analysis which em- 
phasized a primary selling problem 
Even though Premier had excellent 
brand acceptance and Wondagreen 
peas were of the highest quality, a 
slightly higher price and a_hard-to- 
tell sales story retarded the sale in 


large self-service stores. Smaller stores 
with personal customer contact at- 
tained rapid consumer 

and reordered immediately. 

Further marketing analysis, by now 
confined strictly to big self-service 
indicated 
buy on impulse. H. Kempton Hastings 
of the A. C. Clark Co. reported 60% 
or more women interviewed were ac- 
tually planning their meals while in 
the store; 75% carried no shopping 
list and few of these had noted any 
brand preference. 

Preselling by general media adver 
tising to induce the shopper to reach 
impulsively for a can of a particular 
brand is slow and expensive, especi- 
ally in a regional market area. Store 
demonstrations of the product are im 


acceptance 


stores, shoppers tend to 
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practical and expensive. On-the-spot 
selling seeméd to hold the answer. 
To quote Arthur Ehrenfeld, Leggett 
vice-president, “What we needed in 
self-service stores was something 
which will perform the duties former- 
ly done by a well-informed grocery 
clerk.” 

He and Francis L. Whitmarsh, Sr., 
president of Leggett, from their many 
years of watching the transition in 
the retail grocery business, decided 
that the two important functiom: of 
the old grocery store clerk were to 
(1) say a complimentary phrase or 
two about a product; and (2) hand 
it to the customer. They said to Roy 
Andersen, their advertising manager, 
Al Rossetto, their sales manager, and 
Ed Spencer, their canned foods buy- 
er, “Develop, in with 
Canned Foods, Inc., an inexpensive 
and practical display which will do 
on-the-spot selling by imitating the 
grocery clerk’s known function.” 

In the meeting which followed this 
Leggett management directive, two 
decisions were reached: 

l. The Leggett merchandising and 
advertising people were to analyze 
and project point-of-sale advertising 
copy (the clerk’s complimentary 
phrase or two), 


cooperation 


Asked to Develop Bin 


2. We, at Canned 
were to develop a 


Foods, Inc., 
sturdy display 
stand of the self-service bin type (to 
“hand” the food can to the customer). 

Our first step in developing the 
display was to consult with Charles 
W. Evert, now president of the Evert 
Container Corp. of Milwaukee. He 
suggested a field trial of a relatively 
standard bin design popular with 
cereal and cracker people which 
consisted of a white corrugated ex- 
terior supported by complicated, par- 
tition-type interior bracing, with a 
white back card for the point-of-sale 
copy. 

Several such samples were made 
up and self-service 
stores. None was acceptable because 


store-tested in 


the interior supporting members, in 
order to be strong enough to hold 
three or more cases ot canned peas, 
needed a minimum of seven pieces, 
intricately die-cut corrugated; also a 
page of assembly instructions. The in- 
terior supports alone cost more than 
a dollar—more than the total display 
was expected to cost! 

There were other objections. The 
white exterior scuffed easily and 
looked shabby in a day or so. The 
bin was top heavy and tipped over 
when hit by shoppers brushing past. 
The display could not be 
without unloading. it. 


moved 
Wrapping all 


the display parts 
delivery to th 
package was 


into a package for 
store was costly. The 
unwieldy, and unless 


packing materials were 
used, the display arrived with scuffed 
or damaged parts. 

Galler, operator of 
supermarket in Waupun, 
Wisconsin, goes credit for the ques- 
tion, “Why do you 


clutter up the 


expensive 


To George 
Gysber’s 
fellows always 
inside of a display 
with a bunch of junk which gets in 
the way when I trv to put 
crates in to carry the load?” 

From that 
Evert developed a sleeve to fit over 
two up-ended 


citrus 
' 
point on, it was easy 


citrus crates (crates 
are all standardized at approximately 
13” wide, 13” deep, and 26’ long). 
32” to 33” high and 
projects far enough above the crates 


to form a bin. 


The sleeve 1S 


A simple back card 
was designed to emphasize the point 
ed ends so that the whole unit did 
not look boxy. 

The sleeve was made of ordinary 
kraft because kraft 
scuffing in the store and because the 


boxboard resists 
sleeve was also designed to serve as 
the outer shipping container in place 
of elaborate The back 


card was made with a white coating 


wrappings. 


on the front. The display was now 
for the addition of the adver 
tising copy. 


ready 


Canned Foods, Inc., had retained 
all the answers in a contest run just 
previously, the prize for which was 
based on a 25-word sentence begin 
ning “I like Blair 
cause A tabulation was made 


by a team of experts at 


Process peas be 
Leggett to 
determine the buying motives of con 
test entrants. Two common factors 
appeared in most good answers. Users 


of Blair 
that it was possible to get both fresh 


Process peas were amazed 
color and fresh flavor in canned peas 
Fresh fresh flavor 
thought by most to be found only in 
so-called fresh peas. After 
New York it was 
decided to crystallize the entire sales 
to seven words: “Nou 


Fresh Flavor.” 


color and were 
frozen or 
a conference in 
story in cans 


Fresh Color 


Positive, Clear Statement 


Leggett officials believed these 


were the points a grocery clerk would 
Wondagreen 


use to. sell peas had 


they been introduced 20 years ago 
The selection of the  seven-word 
phrase suggests to the housewife 


something new but in a familiar con 


tainer. It was a positive statement 
not derogatory to other products and 
with no meaningless, coined words. 

It was decided to emphasize the 
seven-word sales story and the word 


Wondagreen rather than Premier, and 


f das 3 


one fi 





























































































































Shopper Gertrude Rosenberg is attracted to 
the convenient and easy-access display bin 
in Dairy Maid Food Market, Passaic, N. J 







copy on both the 
Anoth 


er consideration was the possibility 


to display similat 





top and bottom of the display 





of subsequent use of the display bin 





for a product other than Wondagreen 





peas by the Leggett Company and 





the substitution of a card so the dis 






used by Canned 





play could also be 





Foods Ir 





to promote its own brand 





of Greenies peas 

Since the 
be made on standard automatic box 
rather 


and die-cutting 






entire display was to 






machinery than fine 





printing 





presses, and it was 





possible to register only two colors 





with rubber plates, shadings and hall 





tones were impractical. Box ink is 





actually a paint like substance good 
bold 
short on detail. The “Now in cans! 
Fresh color, Fresh flavor 


was printed in bold red and green 
on the bottom of the The 





only for impressions, and is 








sales story 






display 
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Here Albert Rossetto (right) and John Corti 
show how easy it is to change back card on 
products 






display bin for use on other 














































































































Instant 


Thumb ReSeal 


it SINGS of quality / 


bd ii 
VAPOR. vac uum" 


te ‘Mourne pee ane “ 


About the “automatic quality group” on the juice shelves... 


If you study the varying combinations 
of juice packages in modern food stores, 
you will soon discover that there is some- 
thing important going on here! 

Steady shifting among the various pack- 
age types is producing a new pattern of 
juice packages. This pattern is a quality 
pattern—and is clearly signalled by the 
types of closures on the juice packages. 
Emerging from the general run of pack- 
ages, there is now a distinct group which 
has broken away from the 
older types of closures and 


is now utilizing full vacuum protection 
with the easily-recognized caps that sig- 
nify this one sure method of flavor pro- 
tection. Leading the parade into this 
new grouping are, of course, the top 
brands of prune juice and apple juice. 
More and more frequent, too, are the 
vacuum-capped grape juice packages and 
the tomato juice products. And next in 
line for membership in the ‘‘quality-look”’ 
group are the citrus juices. (This citrus 
juice category is just loaded with oppor- 
tunity for alert juice packers.) 





” varonvacut 
Te 1GURR w 


It’s not just that the vacuum-capped 
packages look different, but even more it 
is because that difference in looks is pro- 
duced by a recognized quality symbol, the 
Vapor- Vacuum cap. 

Here’s a pattern no juice packer can 
overlook if he wants his juice products 
to rise above the run-of-the-mill classi- 
fication. 


‘VAPOR-VACUUM 


proouct of WHITE CAP COMPANY cnicaco 


6 


Easy 


Thumb Pry-Off 


They're substantially better, this way! 


Back of the high quality look 
of Vapor-Vacuum capped 
juices is this big fact 

All the quality and flavor 
that a packer puts into his 
Vapor -Vacuum sealed juice 
packages is still there when 
the package is opened. 

Fruit acids in a glass pack- 
age can’t react. Hence this 
common cause of flavor dete 
rioration is eliminated by 
glass plus Vapor-Vacuum 
What’s more, juices under 


vacuum can’t oxidize, can't 
lose their color or flavor be 


cause of air contact. 


Furthermore, the Vapor- 
Vacuum sealed container is 
ideal for kitchen or table use. 
It opens very easily, reseals 
neatly, keeps contents of 
partly used packages per- 
fectly fresh. And because it’s 
such a handy server, it gets 
used up more quickly. 


So juices in vacuum-sealed 
glass are the unchallenged 
aristocrats of their field 

with plenty of good solid 
reasons for their high stand- 
ing in the minds of shoppers. 





NEW DISPLAY BIN 
(Continued from page 29) 


same words were repeated on the 
display card. The white background 
of the card and the kraft-colored 
bottom give the impression of multi 
colored printing by the clever use of 
reverse plates. The side panels of 
were printed in’ bright 
green to tie in with the side panels 
of the card 

The final effect 
over citrus crates, is an eye-pleasing 
display at the proper height for the 
customer to easily take one can or 
several, strong enough to hold several 
hundred 


the display 


when assembled 


pounds easily movable in 


the store, and almost permanent in 


nature 


Job Done Quickly 


The time table of events showed 
that from the first exchange of letters 
between Canned Foods, Inc Fran- 
cis H. Leggett and Co and the 
A, 4 Clark Co regarding the orig 
inal sales analysis, less than 
weeks elapsed before displays were 
delivered to retailers, The time table 


is as follows 


seven 


First week; Canned Foods, Inc. and 
the Leggett Co letters 


regarding sales analysis, met in con 


exchanged 
ference, and proceeded with display 
bin ce velopment 

Second week: Canned Foods, Inc. 
submitted — preliminary samples of 
dump bins to retailers for field test 
ing. Leggett executives begin analy 
sis of repeat-buying motives. 

Third week: Evert redesigned ori 
ginal samples to citrus crate measure 


Store 


ments resumed, 


testing is 


Gamse Lithographing 
to Open New Plant 


Gamse Lithographing Co., Inc., will 


move into a new, one-floor, 36,000 
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Leggett analysis of buying motive is 
completed. 

Fourth week: Two-day conference 
in New York of principals, advertis- 
ing agency, artists, etc., crystallizes 
“Now in Fresh color, Fresh 
flavor.” Art work completed in full col- 
or and size. 

Fifth week: Rubber printing plates 
were created from art work and un 
printed displays were manufactured. 

Sixth week: Displays printed and 
photographed. Photo prints airmailed 
to New York for Leggett salesmen’s 
use in selling retailers. Finished dis 
play components tied together, 
shipped to New York. 

Seventh week: Distribution to re- 
tail customers was begun by Leggett 


cans! 


sales force. 

The speed with which the whole 
project was completed would not 
have been possible without concen 
trated effort by everyone concerned. 
rhe enthusiasm for the display, which 
have stagnated had it 


drawn out over a long period of need 


might heen 
less meetings and consultations, may 
account for the great success of the 
project, 

Special credit for valuable contri- 
butions is due Leggett’s management 
group headed by Francis Whitmarsh 
and Arthur Ehrenfeld, and to Leg- 
gett’s Ed Spencer, Roy Andersen and 
Al Rossetto. Evert’s able 
were Gene Krohn and Erv_ Kaste. 
Archie Clark was assisted by Kemp 
Hastings. The writer can credit his 
good wife Charlotte as a consultant 


assistants 


housewife and was aided immensely 
Rigg, Dick 
George Galler. 


by Elmer Holmes, and 

The dump bin program resulted in 
an increased interest on the part of 
Leggett’s salesmen in pushing Won- 


dagreen peas. The displays were 


square-foot building at 7413-7423 
Pulaski Highway, Baltimore, by Jan. 
1, the company has announced. The 


building, air-conditioned 


completely 


welcomed warmly by the retailers, 
and there was an immediate distri- 
bution increase in self-service stores 
followed by repeat sales to satisfied 
housewives. Many retailers built 
large island displays centered around 
the bin. One supermarket, for ex- 
ample, sold 32 cases of Blair Process 
peas in one weekend. 

The Wondagreen display 
tion was so successful that Francis H. 


promo- 
Leggett and Co. subsequently dis- 
tributed different back cards promot- 
ing Premier pineapple. This promotion 
was likewise successful, and proved 
the accuracy of Mr. Whitmarsh’s and 
Mr. Ehrenfeld’s original prediction. 
(See FOOD PACKER’s Cover 
Story in the December 1953 issue, 
entitled “Canned Foods Inc. Packs 
High-Color Peas and Lima Beans 
Under Blair Process” for a complete 
description of how this leading Wis- 
consin canner packs “Greenies” and 
“Premier Brand Wondagreen peas.” 


Ed.) 


Canned Tomatoes No. 1 
In Restaurant Usage 


Canned tomatoes is the most popu- 
lar food served in away-from-home 
eating places, according to  prelimi- 
nary findings made by Can Manu- 
facturers Institute. Harold H. Jaeger, 
Institute marketing director, said that 
the average use of canned tomatoes 
by restaurants and other institutional 
users is 42.3 cans per week per unit, 
and all but a fraction are the No. 10 
size. This count does not include to- 
mato juice and is considerably higher 
than for other canned vegetables used 
in high volume, he said. 

The CMI survey covers restaurants, 
hotels, and other institutional kitchens 
serving 120,000,000 meals a week. 


and with its own railroad siding, will 
enable the company to operate more 
efficiently and give improved custo- 


mer service. 
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Quality Control 


Clinic 


The new AGTRON MODEL “F”’ 


Color Instrument 


Chart 1. Agtron Values vs. 


: 
3 
e 
% 
oe 


Simplified Color Instrument 
Now Available to Industry 


Agtron Model “F” Gives Direct Single-Number 
Reading to Classify Color Variation Without 
Referring to Charts, Graphs, or Curves 


ONE OF THE MORE IMPORTANT rec- 
ommendations of the cooperative 
USDA, New York, Purdue, and Ohio 
tomato projects conducted during the 
past four years was the Ohio recom 
mendation that tomato color be eval 
uated from the extract of the juice 
or pulp of the tomatoes.'! This recom 
mendation brought forth the need for 
a simplified objective color instrument 
Food technologists at Ohio State Uni- 
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versity”: *. 4° and the U. S. Depart 
ment of Agriculture? in cooperation 
with Magnuson Engineers, Inc., San 
Jose, Calif., have been working on 
this problem for the past three years 
An instrument, the Model “F” Agtron 
(see photo) has been developed by 
Magnuson Engineers and appears to 
be the answer to the tomato color 
problem as well as the answer to 
many other color measurement prob 
lems 


WILBUR A.GOULD, PH.D. 


Ohio State University 


Quality Control 
EDITOR 


Hunter Lb/a Color Ratio for Tomate 
Pulp 


(Correlation Coefficient and Regression Line) 


li 15 16 17 18 
Hunter Lb/a Color Ratio 


Principle of Operation 


The instrument uses a gas dis- 
charge tube light source for illumi 
a Corning glass 
filter for isolating a selected mono- 
chromatic line of the light source, 


nating the sample 


and a vacuum phototube and elec 


tronic amplifier for measuring the 
reflected monochromatic illumination 

The instrument’s numerical reading 
is a function of a monochromatic re 
flectance comparison of the sample 
ind reference material. Instruments 


may be manufactured for measure- 


ment in the red, green, and blue 
regions. For red measurement, the 
640-millimicron line of neon is used 
for green the 546-millimicron line of 
mereury is used, and for blue the 
136-millimicron line of mercury is 
used. Each of these colors requires 
i different light source and filter com 
[his combination is assem 
bled at the factory 


(Continued on page 42) 
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FMC Engineers Solved a Tough Problem, 
Eliminated Manual Pallet Loading with— 


Push-Button Palletization 


AUTOMATION has successfully invaded 
one more field for paring costs in soft 
drink bottling. The elimination of the 
daily manual handling of thousands 
of filled beverage cases and the re 
duction of high labor turnover and 
case damage presented 
letization problem. This problem was 
solved by materials handling engineers 
of Food Machinery and Chemical 
Corp., Riverside, Calif., aided by per 


a tough pal 


sonnel of the Coca-Cola Co. and its 
San Bernardino, Calif., bottler. The 
solution is an automatic pallet loading 
machine, which also automatically un 
loads pallets 

Coca-Cola bottling plants have long 
been leaders in automatic processing 
and packaging, but until now pallet 
loading has had to be done entirely 
by human might and 
thanks to ingenious design, this phase 


main. Now 


is accomplished with hydraulic ease 
that matches the pace of automatic 
filling machines. This automatic oper 
ation also solves the problem of filling 
vacancies created by high turnover 
among pallet loading personnel 
The San Bernardino installation can 
palletize or de-palletize up to 1,000 
cases per hour. Dollar savings add up 
fast when cases and pallets are given 
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longer life by careful machine han 
dling within the plant. The stacking 
and unstacking section of the machine 
is already a time-proved success in 
handling cases for dairy operations. 

This versatile machine, which ends 
the back-breaking labor of stacking 
cases onto pallets, also unloads cases 
bottles after they are de 
livered on pallets by fork lifts from 
trucks. 


engineers, this 


of empty 
the delivery According to 
FMC 
originally 


drink 


modifications it can handle almost any 


machine was 
designed to palletize soft 
cases. However, with 


slight 
rectangular item stacked on pallets 
in non-interlocking patterns. 


Details of Operation 


After filled bottles are cased, they 
move by conveyor to the FMC pallet 
loader and are stacked to the pre 
determined height of four, five, six, 
or seven cases, then ejected as a 
stack to the accumulator. When three 
stacks 


side, a hydraulic slider arm gently 


have accumulated, side by 


slides them onto the pallet. The arm 
returns and waits until three more 


stacks have accumulated. Then it 
slides the remaining stacks, three at 


half-filled pallet. 


loaded with — six 


a time, onto the 
Now, the pallet, 
stacks, is moved by roller conveyor 
to be picked up by a fork lift and 
transported to storage areas. Empty 
pallets which have been placed in 
position by the fork lift operator are 
automatically fed into the machine. 

The versatility of the machine is 
exemplified by the fact that cases of 
empty bottles delivered on pallets to 
the machine can be unloaded and un- 
stacked simply by turning the switch 
to “Unload.” Cases of empty bottles 
are moved from the pallet onto the 
accumulator, three stacks at a time 
by the hydraulically operated slide 
arm. Stacks then move, one at a time, 
into the machine and cases are un- 
stacked from any height, one to seven 
bottle 


high, and conveyed to the 


washer, 


Automatic Controls 


If a bottling plant has an operation 
which requires loading and unload- 
ing in the same area at the same 
time, the machine unloads the emp- 
ties, then loads full bottles, using one 
pallet for both operations. This se- 
quence will continue as long as pallet 
loads of empties are fed to the ma- 
chine. 

Stop bars automatically control the 
entry of cases into the machine and 
loaded pallet +=movement 
away from the machine towards a 
lift truck. Push-button, turn-switch 
operation is the order of the day, 


regulate 


with no attendant required once the 
machine begins loading or unloading. 
If a badly broken case jams the flow 
or discharge, the machine 
shuts itself off. If an 
pallet is not in the loading 


of entry 
automatically 
empty 
area, the machine will fill the accumu 
lator with three stacks and automati 
cally shut off. The desired number of 
cases may be stacked up to seven 
high by turning a control knob, at 
any time, to the number to be stacked. 
If the machine is to unload and load 
automatically, alternately, a knob is 
simply turned to “Auto.” This auto 
matic operation pays for itself in a 
very short period of time by freeing 
two men from a back-breaking chore 

Machines that load pallets only, or 
unload only, are available in addition 
to the dual machine. Detailed equip 
ment information can be obtained by 
writing the Materials Handling Sec- 
tion, Food Machinery and Chemical 
Corp., Riverside, Calif. 
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RAISIN SYRUPS 
(Continued from page 27) 


However, colorless and very light 
colored syrups made from raisin ex- 
tracts treated with ion-exchange res- 
ins did not darken during storage for 
12 months at room temperature and 
at 85° F. This treatment is used 
commercially in Hawaii in preparing 
a colorless syrup from pineapple 
waste. It is a well-known procedure 
and its use for treatment of raisin 
extract for syrup making would offer 
no serious difficulty. Further mention 
is made of ion-exchange resins in the 
next section. 

Removal of excess tartrates: Within 
about a week after concentrating most 
of the excess cream of tartar crystal- 
lizes and deposits. However, much 
of the remainder deposits so slowly 
that storage for a sufficient period to 
produce a stable syrup is considered 
impractical. Syrup intended for use 
in the home must be clear and free 
of sediment or tartrate crystals; how- 
ever, if it is to be used in bread 
making or in other bakery products 
the presence of some bitartrate crys- 
tals is not objectionable. 

In one experiment, raisin extract 
was concentrated to 55° Brix; allowed 
to settle overnight to deposit cream 
of tartar as in commercial practice; 
then was racked and concentrated to 
71° Brix. It showed considerable tar- 
trate deposition on storage for a few 
weeks, 

Treatment of the extract with cal 
cium carbonate or calcium hydroxide 
followed by settling and filtering, re 
moved much of the tartrate; but after 
concentration and storage, tartrates 
largely calcium tartrate, deposited 
However, this treatment was found 
useful in conjunction with 
change treatment as it 
duced the load on _ the 
resins. 


1OnNn-ex 
greatly re 
exchange 


lon-exchange resins are made arti 
ficially by several manufacturers 
“Duolite” and “Amberlite” resins be 
ing two of the best known. Cation 
resins remove metallic ions such as 
those of sodium, potassium, and cal 
cium from solution and the anion res 
ins remove acid ions such as_ the 
tartrate ion, citrate ion, and others. 
Treatment of raisin extract with both 
resins used in series gives a liquid 
that is practically free of tartrates and 
other acid radicles and of metallic 
ions; a liquid that is practically ash 
free, 

Both Amberlite and Duolite resins 
were used experimentally and thei: 
deionizing 
power in raisin extracts was deter 


approximate capacity or 
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[reatment with anion resins 
removed the substance or substances 
responsible for darkening of the syr- 
ups during storage. Practically color- 
less syrups were made in 
\s previously noted they 


mined. 


several 
experiments 
did not darken on storage. They were 
of neutral flavor and were suitable for 
use with sugar syrup in the canning 
of fruit. Flavored with imitation ma- 
ple, they were very satis‘actory for 
table use 

As the extract after anion exchange 
resin is slightly alkaline a small amount 
of citric acid was added in order to 
acidify it slightly 

It was found that deionized syrup 
could be blended with untreated 
syrup to so dilute the tartrate content 
of the latter that cream of tartai 
deposition would not occur; a blend 
in one case of 60 parts anion treated 
syrup with 40 parts of the untreated 
prevented deposition of _ bitartrate 
while a 50:50 blend did not prevent 
it. 

Deionization, of course, does not 
prevent dextrose crystallization if the 
syrup is sufficiently concentrated. 

Baking tests: In the laboratory of the 
Sperry Flour Company in San Fran- 
cisco L. Reimers, chief chemist 
planned and supervised baking tests 
on the use of raisin syrup in bread 
making. One lot of dough was made 
with 4.5 percent of (cane 
or beet) sugar and others with 3. 6 
10, and 20 percent of “natural” (not 
deionized) raisin syrup: 2.5 percent 


sucrose 


of sucrose was also used with the 
3 percent of raisin svrun to make the 
total sugar level correct. Crust color 
was very satisfactory on 3 and 6 ner 
loaves and_ satisfactors 
with the 10 percent. At 20 nercent 
of added syrup it was somewhat too 
dark. Crumb color was slightly dark 
ened with 3, 6 and 10 percent added 
syrup and too dark where 20 pe 
cent was used 


cent syrup 


Flavor was excellent 
although noticeably sweet with 20 
percent of syrup. 

Keeping quality of the loaves was 
materially improved by the syrup 
the loaves did not dry out so rapidly 
as the regular white loaves. 

In another test at Sperry whole 
wheat bread of dark color was made 
with sucrose and with 3, 6 and 10 
percent of raisin syrup. Color of the 
crust of the raisin syrup loaves was 
about like that of the sucrose. or 
regular, loaf and crumb color of the 
loaves made with raisin syrup was 
superior to that of the regular loaf 
Flavor was excellent. 

At the Virginia Bakery in Berkeley 
hundred whole 
wheat breads were made experimen 


several loaves of 


tally with commercial raisin syrup in 


place of malt syrup. Quality of the 
breads was found to be thoroughly 
satisfactory 
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Heinz Gives Recipes 
On “Studio 57” Show 


H. J. Heinz Co. has added a per 
sonal touch to the commercials for 
its “Studio 57” half-hour evening TV 
series which is appearing on 33 out 
lets across the nation 

Lila Jones (above), head of the 
food-processing firm’s home economics 
department demonstrates use and 
recipes for major Heinz varieties. Miss 
Jones completed films in Hollywood 
to carry the commercials through the 
first 13 weeks of the schedule. 





Canners’ Acreage 


The new vegetable harvester at work in toma 
toes for Greenville Canning Co. Thirty-five 


foot picking belt and inclined elevator, all 


hydraulically powered, gently deliver toma 
toes to wagon being pulled by harvester 
Wagon capacity is 2% tons of tomatoes 


Ohio Canner Develops New 
Vegetable Harvester 


Answers to Harvesting Problems May Lie in New 


Harvester Developed by Greenville Canning Co. 
and Used Successfully on Tomatoes This Year 


Tomatoes drop from elevator into hampers 
on wagon. Note deflecting device that fills 
one hamper while full one is stacked on the 
wagon. Here Von E. Jones (left) drives the 
harvester. All controls are within easy reach 
of the operator on the wagon. 


ANSWERS TO HARVESTING PROBLEMS of 
small- to medium-sized canners may 
lie in a new, mechanical vegetable 
harvester developed and used success- 
fully on tomatoes this past season by 
a western Ohio canner. 

This revolutionary new machine was 
invented by Von E. Jones, vice-presi- 
dent and manager of the Greenville 
Canning Co., Greenville, Ohio. It was 
built by Paul C, Ludy, a local ma- 
chine-shop operator. Jones has applied 
for patents on the machine and plans 
to build it commercially in the Ludy 
shop. Jones and his father, John C 
Jones, who is president of the Green- 
ville cannery, Ludy, and Robert J. 
Cox, an attorney and farm-equipment 
manufacturer, have formed the J. C 
L. Corporation which will serve as 
the production and sales agency for 
the new harvester. 

Although the machine has been 
used only on tomatoes to the present 
time, Jones believes it has great pos- 
sibilities for harvesting other crops, 
including pickling cucumbers, snap 
beans, cabbage, radishes, and_per- 
haps many others. He took the har 


vester to Florida last winter where 
it was enthusiastically received by 
green-pack tomato growers. Jones is 
now building a special “Florida Mod- 
el” with two picking belts instead of 
one and higher clearance to accom- 
modate the ridged tomato rows used 
in southern areas. 

The accompanying illustrations 
show the harvester in operation on 
tomatoes at Greenville. The machine 
is entirely self-propelled and draws 
all its propelling and operating power 
from a 6 h.p. Briggs and Stratton 
gear-head gasoline engine. This pow- 
er unit is so ingeniously geared that 
it not only propels the harvester at 
speeds ranging from a creeping three 
feet per minute to a road speed of 
five miles per hour, but also furnish- 
es ample additional power to pull an 
attached wagon or truck which car- 
ries the harvested crop. 

As the slowly 
through the field, parallel to the rows, 
pickers pick tomatoes and place them 
on the 35-foot-long extended picking 
belt. Eight pickers are used on rows 
60 inches wide; 10 pickers are used 
on rows 42 inches wide. The fruit 
drops from the swiftly moving rubber 
belt onto the rubber-cleated elevaton 
which conveys it to the wagon. Here 
the tomatoes fall into one of two 
hampers which rest on a_ specially 
built platform attached to the end of 
the elevator. A deflecting device, simi- 
lar to those used in grain elevator 
baggers, deflects the fruit into one 
hamper or the other. As the hampers 
are filled, they are stacked on the 
wagon. When the wagon is loaded, 
it is unhooked and taken to the can- 
nery and an empty one is hooked to 
the machine. 


machine moves 


The machine operator, standing in 
the wagon, drives the machine and 
operates the conveyor and elevator 
from easily 
tached to the upper end of the ele- 
vator. The operator also inspects the 
fruit as it tumbles over the end of 
the elevator, and can sort out and 
discard defective fruit. Being able to 
look over fruit as it is harvested is a 
really big advantage of the harvester, 
according to Jones, and saves sub- 
stantial sorting time later on at the 
cannery. Another man on the wagon 
stacks filled hampers. 

A Vickers hydraulic 
similar to those used in the aircraft 
industry, transmits power from the 
gasoline engine to drive the picking 
belt and elevator. This fluid drive is 
positive, smooth, and efficient. A touch 
of the controls raises or lowers the 
picking belt, and regulates the speed 
of this belt and the elevator, depend- 
ing on the terrain and size of the 


accessible controls at- 


power unit, 


(Please turn the page) 
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There is no shortcut to highest quality hybrid sweet corn. That's why every 
one of these six steps taken by Corneli in their breeding, selecting and 
testing is your assurance of better seeds—for better crops! 
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® Only true singlecross breeding is followed in producing the finest Corneli 
hybrids . . 


. with aff the seed produced on inbred plants pollinated by other 
inbreds . . 


. the most expensive procedure—but worth the difference in quality. 
Thorough and repeated hand de-tasseling. 


Careful harvesting. 


Ear sorting. 


Artificial drying—to insure highest germination, prevent fungus diseases 


Painstaking recleaning and hand-picking. 


You harvest greater profits... from Corneli quality! 


CT 


aT T EY Me Lae 
SAINT LOUIS 2, MISSOURI 
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Members of the J. C. L. Corp., which will manufacture and sell the new harvester, are (I. to r.) 
John C. Jones, president of Greenville Canning Co.; Paul C. Ludy, in whose machine shop 


the harvester was built; Von C 


Jones, harvester inventor; and R. J. Cox, sales manager 


Tomatoes come on belt (right) from pickers and drop onto rubber-cleated inclined elevator 





(Continued from page 26) 


belts service each grader) where the 
peas are inspected. Next, they again 
fall by gravity into portable hoppers. 
The company likes these portable 
hoppers because their use makes it 
possible not only to segregate peas 
on the basis of tenderometer readings 
but also to check individual lots for 
quality and cleanliness. 

Peas are taken in hoppers to the 
Chisholm-Ryder quality 
where, by the brine flotation method, 
they are quality graded. Again in 
hoppers, the peas are taken to the 
two drum-type blanchers; one made 
by FMC, the other by Chisholm 
Ryder Co. Peas are fed into the 
blanchers by Berlin Chapman circular 
elevators that assure a constant and 
measured flow of peas. The product 
emerges from the blanchers and flows 
into another, Berlin Chapman-built, 
rod-reel split-pea remover. A bucket 
elevator picks the peas up and 
elevates them into the FMC filler 
hopper. 


separator 


After being closed by an American 
Can machine, the canned peas are 
cooked in conventional retorts, cooled, 
and warehoused, An ingenious retort- 
crate dumping device, with unscram- 
bler, was made by the company. The 
semi-automatic caser in use was made 
by FMC. All warehoused products 
are palletized and moved by Clark 
lift trucks. 


Noted for Quality 


Hipke officiais maintain that the 
more-than-normal care given to grad- 


that takes them to the wagon. Picking belt is raised or lowered hydraulically by sliding 


the vertical framework (center), Machine can move as slowly as three feet per minute 


crop, The hydraulic motor arrange 
ment also permits tilting the picking 
belt to accommodate varying terrain; 
for example, where the roadway or 
path along which the harvester is 
moving is higher than the picking 
area, 

The picking belt folds in the mid 
dle and can be collapsed against the 
side of the machine for highway trav 
el. The harvester steers through the 
rear wheels, is equipped with brakes 
and handles easily when being moved 
between fields or on the highway. 

Until another machine or two are 
built, Jones won't know the harvester’s 
selling price. However, with his pres- 
ent knowledge and experience, he 
believes the machine will rapidly pay 
for itself through savings in labor and 
resulting higher-quality finished prod 
ucts. Because the harvester causes 
virtually no bruising or damage to 


38 


fruit, Jones has found that mechani- 
cally harvested tomatoes reach the 
cannery in better condition than those 
harvested entirely by hand. 

One problem yet to be solved in 
connection with use of the machine 
is how to pay pickers and still utilize 
the machine to its highest capacity. 
Jones paid his migrant workers by 
the hour this past season, but he is 
certain that fewer tomatoes were 
picked under this method than would 
be under a method whereby workers 
were paid on an incentive basis. 

He has several payment considera- 
tions under study, including the instal- 
lation of a mechanical counter on the 
picking belt for each picker, and a 
plan for paying pickers on a group 
basis. 

( Address inquiries for additional in 
formation on the Jones vegetable har- 
vester to FOOD PACKER, 139 N. 
Clark St., Chicago 2, Ill.) 





ing and processing their peas is justi- 
fied by the high quality attained and 
the year-after-year acceptance by the 
trade. Tenderometer results are close- 
ly adhered to, and factory operations 
are changed as necessary to process 
raw peas of similar quality and iden 
tity. The company makes a practice 
of packing as much Fancy-grade food 
as possible, and the percentage of 
the pack that grades Fancy is steadily 
increasing. 

Hipke products are sold primarily 
in 15 midwestern and southwestern 
states. Company selling, handled by 
“Rich” Hipke, is aggressive and in 
most cases is done by direct contact. 
“You can’t improve on personal con 
tact with your own customers,” he 
Says. 

It’s a source of pride to A. T. Hipke 
and his sons that many of their cus- 
tomers have bought Hipke foods for 
nearly 50 years. 
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More flavor in the can 7 


Early Perfection Pea is Northrup King’s answer to the canner’s needs. 
It con:bines tender skin with desirable flavor for maximum consumer 
appeal. It matures 4 days earlier than regular Perfection, and at 

the same time its vigorous 28-inch vines produce consistently 

greater yields. Early Perfection vines easily, to assure low 

vining costs. Finally, it processes easily . . . holding 

form, yet offering maximum tenderness. 


EARLY PERFECTION PEA 
FROM NORTHRUP KING 


Order today from the headquarters office of Northrup King 
breeders and developers of outstanding pea strains. 


NORTHRUP, KING < CO. yi4v 


MINNEAPOLIS 13, MINNESOTA 
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Freezing News 


Promotion « Selling * Research 


New Shipping Carton Designed for Frozen Turkeys 


Protection, insulation and dignified 
appearance are three significant at 
tributes combined in the new corru 
gated shipping box used by the 
Rockingham Poultry Marketing Coop- 
erative, Inc., Broadway, Va., to ship 
country-style, hickory smoked turkeys. 
The carton features double thickness 
corrugated board on all sides, and 
Insulpak pads cushion as well as in- 
sulate the frozen turkey in shipment. 


Stored Citrus Concentrates 
Retain High Vitamin Content 


Florida frozen citrus concentrates 
stored for 12 to 15 months at tem 
peratures as high as 40° F. retained 
better than 95% of 
content, reports the 
Experiment Station, 


an average of 
their Vitamin C 
Florida Citrus 
Lake Alfred. 
Reconstituted juices prepared from 
these concentrates showed over 94% 
retention of Vitamin C after two days 
storage at 50° F. This is representa 
tive of a reasonably high temperature 
in a household retrigerator, according 
to Richard L. Huggart, Dorothy Ha 
man, and Dr. Edwin L. Moore, station 
scientists. They said that “this would 
indicate that reconstituted citrus 
juices allowed to stand in a household 
refrigerator do not undergo appreci 
able losses of Vitamin C up to the 
time the juices ferment and otherwise 
become unpalatable.” 
Although the tests 
storage of concentrates at tempera 


involved the 


Three sizes are used to accommodate 
turkeys of various weights. An ample 
space on top of the box for an ad- 
dress makes over-wrapping or further 
packaging unnecessary. 

Produced by the Richmond, Va., 
factory of Hinde & Dauch, the new 
shipper is designed to facilitate pack- 
aging, freezing and shipment of the 
birds to all parts of the U. S. and 
to foreign countries. 


tures up to 40° F., the researchers 
pointed out that consumers should 
take care to see that citrus concen- 
trates remain frozen at 0° F. or lower 
until the time of reconstitution. 

The study also revealed that con- 
centrate stored at S° F. tor ig 
months retained more than 98% of its 
Vitamin C content. 


RSP Cherry Pack This Year 
Reaches 86 Million Pounds 

The 1954 pack of frozen RSP cher 
ries reached a total of 86,480,876 
pounds, according to a preliminary 
tabulation by the National Associa- 
tion of Food Packers. This 
total is approximately 25% short of 
the record pack of 115,241,575 
pounds in 1953. 

About 94% of the pack this year 
went into 30-pound tins, with most 


Frozen 


of the remainder in retail sizes. There 
were small packs in 10-, 15-, and 
50-pound sizes, and barrels. 


Promotions More Effective 
Than Price Cuts: Mentley 


Planned promotions, in which the 
food packer cooperates with the re- 
tailer to bring all the “big guns” of 
selling to bear on the consumer, pro- 
vide a healthier, long-range _ profit 
picture than a policy of sales by 
price cutting. This opinion was given 
by George L. Mentley, general sales 
manager of the Birds Eye Division of 
General Foods, when he spoke at the 
second annual Western Regional Fro- 
zen Foods convention at San Fran- 
cisco last month. 

Mentley urged packers to plan 
their promotions to include local and 
national advertising, publicity, sales 
promotion with effective point-of-sale 
material, and planned selling through 
store service activities by field repre- 
sentatives. Planned promotions need 
not be complex or unduly costly to 
succeed, he added, and he pointed 
out the highly succesful use of sim- 
ple but time-proven promotional tech- 
niques by manufacturers of soap, 
toothpaste, cereals, soft drinks, and 
cigarettes, in which price cutting is 
not a major factor. 

With impulse buying governing sev- 
en out of ten selections as indicated 
by a recent consumer study, he said, 
great emphasis must be place on 
packaging, display, and the creation 
of brand preference through consist- 
ent advertising and promotion. 

The key to the success of any 
planned promotion today is the field 
representative, who must be as much 
a service man as a salesman, Mentley 
stated. The effective salesman must 
work with the retailer on all phases 
of the promotion. 


‘Oyster Stew for Two’ 
Packed by Kirkpatrick 


Allen Kirkpatrick & Co., Inc., Re 
hoboth Beach, Del., has added frozen 
oyster stew to its line. “Oyster Stew 
for Two” is the third in the company’s 
line of fresh-frozen oyster products. 

The new can, designed for high 
visibility in frozen food cabinets, is 
lithographed in bright seagreen and 
red. It features the newly developed 
Kirkpatrick logo with a large red “K.” 
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A NEW FILLER 
for Dry Pack items 


CROO 


SAY "SEE-AR-CO” 


it’s il a ~ FOR NO. 10's (603x700) 


EFFICIENT! a 46 oz. (404x700) 


Delivers accurately 
measured fill and brine 
or sauce to every can. 


iT’S MORE 
SANITARY! 
All contact parts are 
nickel alloy and stain- 
less steel! 


it’s FAST! 
Puts out up to GO No 
1068 or 9O 404x700 
per minute. 


Fills red kidney beans, lima 
beans, beans for pork and 
beans, hominy. Also fills green 
peas and limas, mixed vege- 
tables, whole kernel corn, etc. 


Let CRCO’s Feature Finders show you the way to more 
efficient, more profitable food processing. Write for 
complete information. 


THE BEST 


CHISHOLM -RYDER CO.n- 


Or 
a Tar THE FOOD: PROCESSOR 


GOULD 
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Standardization 


The Model “F” Agtron is provided 
with a meter which is calibrated from 
zero to 100. The amplifier circuit is 
designed so that the zero, or null 
point, and circuit sensitivity can be 
independently adjusted. Two differ 
ent reference materials are used to 
standardize the instrument. One of 
these materials usually has a color 
somewhat darker than the darkest 
sample to be controlled and the other 
has a color a little lighter than the 
lightest sample. Then, by means of 
separate controls, the instrument is 
standardized so that it reads zero on 
the dark standard and 100 on the 
light standard. In this way, the range 
of color between the two standards 
can be spread over the full 100 points 
on the meter scale. This provides a 
wide spread of readings between the 
various samples of products to be 
evaluated. Thus, a manufacturer can 
establish specific tolerances for the 
various grades of a given product 
and establish close color tolerances. 


Application 


The instrument has been used pri 
marily as a stationary single sample 
reading instrument, i.e., the color 
measurement is made by placing a 
sample of the product in a standard 
sample cup. The cup is placed in a 
recessed opening in the top of the 
instrument and __ its 
measured, However, during the past 
year at Ohio State University, the 
instrument has been used as a con 
tinuous 


reflectance is 


color measuring instrument 
for tomato juice. As used, it is placed 
in the line and the juice is pumped 
through the cell continuously. Under 
this method, all the product is meas 
ured and evaluated continuously 
rather than just periodically. 

Data collected to date indicate 
that the continuous color readings 
will be of significant value to the 
industry since the manufacturer will 
know at all times the color of his 
product. With this knowledge, he can 
make any necessary adjustments of 
his raw product, sorting, trimming, 
blending, or other processing  vari- 
ables to keep the product within the 
desired color ranges. 

The U. S. Department of Agricul- 
ture, when testing the Agtron unit 
as a stationary single sample reading 
instrument on samples of raw tomato 
juice, reported a correlation coeffi 
cient value of 0.92 from it when 
compared with the Hunter Color and 
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Color Difference Meter (L, a and , 


b). This coefficient is highly signifi- 
cant. Similar results have been ob- 
tained at the University on raw 
tomato juice with the Agtron Model 
“F” (correlation coefficient 0.94) .%. 4 
On the processed product (juice and 
pulp) at the University, highly signi- 


ficant correlation coefficients have also | 


been obtained with the Agtron values 
and the USDA color scores and the 
Hunter values (see chart).* More- 
over, excellent relationships have 
been obtained between the Model 
“E” Agtron (official cut-surface instru- 
ment used in California for tomato 
grading)® and the Model “F” Agtron 
(liquid or puree).5 


Use on Other Products 


The Model “F” Agtron has been 
used on several other products with 
excellent results, including toasted 
breakfast cereals, baby foods, spices, 
roasted ground coffee, starch, brew- 
ers malt, citrus concentrates, and 
ground chocolate. 


In conclusion, this instrument is 
simple to operate, light in weight, 
compact, and gives a direct single 
number reading to classify color vari- 
ation without the necessity of refer- 
ring to charts, graphs, or curves. The 
instrument is very reliable and _ rela- 
tively inexpensive, and I believe it 
should find wide application in the 


measurement and control of color of | 
many foods for the quality-conscious 


food processor, 
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VERSATILE BUSCHMAN 
CONVEYORS SOLVE CASE- 
HANDLING PROBLEM 


Each case carries extra profit now! When 
the Schoenling Brewing Company, Cin 
cinnati, Ohio, wanted to increase produc 
tion, efficiency and profit, they turned to 
Buschman engineers to cut materials han 
dling costs. Result: a completely integrated 
system that handles 13,200 cases per hour. 


Through years of experience and leader- 
ship in the materials handling field, Busch 
man has constantly produced the ultimate 
in conveyors that eliminate bottlenecks 

. reduce manual handling to an abso- 


lute minimum. 


A Buschman Conveyor System, tailored to 
meet your specific needs, can be the an- 
swer to greater efficiency and profits in 


your plant. 


Write today for literature. 3 
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THE E. W. BUSCHMAN COMPANY 


CINCINNATI 32, OHIO 


4493 CLIFTON AVENUE . 


VIEW OF LOADING DOCK 
THE SCHOENLING BREWING CO. 


Powered belts bring filled 
cases from bottling and 
storage for loading trucks 
Rate of flow is controlled 
at each truck bay. 


Movable curved deflector 
guides cases onto proper 
truck spur 


Counterbalanced spur in 
raised position to receive 
filled cases for loading 
truck. In lowered posi 
tion, spur corries cases 
of “empties” from truck 
to live roller lines (4 
which lead to storage 
and bottle washer. Six 
trucks can be loaded and 
unloaded simultaneously 


Two live roller lines car 
ry “empties” to storage 
and bottle washer 


Powered belt carries cases 
of new cans to third 
floor storage 


Live roller section feeds 
belt to third floor 


All conveyor lines in the 
Schoenling plont are inter 
connected and reversible so 
that cases can be conveyed 
between any two locations 
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COMPLETE CONVEYOR SYSTEMS FOR ALL TYPES OF INDUSTRIES 


REPRESENTATIVES 
IM PRINCIPAL CITIES 





MAKE THIS SIMPLE TEST! NEW BOOKS 


1954 USDA YEARBOOK 


MARKETING, THE 1954 YEARBOOK OF 
AGRICULTURE. Edited by Alfred Stefferud, 
U. S. Department of Agriculture. Avail- 
able from the Superintendent of Docu- 
ments, Government Printing office, 
Washington 25, D. C. 506 pages. $1.75. 


Marketing is the 55th Yearbook of Ag- 

riculture, containing facts about the 

From five feet away, fire a .45 cal. avtomatic pistol at a 3” thick pine plank. Bullet easily | complex system that brings American 

presses through plank because of plank’s rigid resistance to impact. f, Mechs to thelr users. Chanters 

um products ir rs. iapter: 

have been contributed by 117 writers, 

including employees of the Department 

of Agriculture, professors in colleges, and 

workers in private firms. All are special- 
ists in the fields they discuss. 

The 18 sections of the volume include 
chapters on transportation, storage, pack- 
aging, grades and standards, prices and 
pricing, and launching a new product, 

In the foreword, Ezra Taft Benson, 


From five feet away, fire a 45 cal. automatic pistol at 1 Ib. of ordinary absorbent COTTON | Secretary of Agriculture, states: “The 

placed in a bucket. Bullet cannot pierce cotton because the cotton absorbs the impact similar ‘hallenge to our rics syste i 

Saar cclld ctuan Gute temenees Ole cnallenge to our American system is to 
maintain both freedom and order—to as- 


eo ie and you'll know why it’s smart to buy | sure the flexibility that stimulates prog- 


ress and the stability that promotes 


steady employment and purchasing pow- 
er . . . I bespeak a continuing search 
for the facts needed for understanding 


fully our economic problems, especially 
MADE OF SOLID WOVEN COTTON, these are the belts the problems of marketing. To that 


with the “built-in bounce’’ Our exclusive Wov-In-Wear proc- search this Yearbook is a contribution.” 
ess weaves the toughest of cotton yarns so that they have A Congressional document, the Year- 
extra springiness. This woven-in resiliency permits these belts | book is available from your Congress- 
to take a beating day in and day out without showing the man. The Department of Agriculture 
least sign of wear. Like the example above of the cotton and does not have copies for distribution. 
the bullet, Buffalo Belts absorb everyday impacts and wear 
factors and stand up for years of extra life. In addition, they CHERRIES 
track" perfectly, are light weight and easier on motors, are 

cleaner, have no odors and are adaptable to almost any con- 
veying job. First costs and upkeep are lower. Decide now to Roy E. Marshall, Michigan State College 
replace costlier, plied-up belts with longer lasting Buffalo East Lansing. Published by Setaiesinnns 
Belts and you can do it at a fraction of the cost. Publishers, Inc., 250 Fifth Ave., Neu 


IN ADDITION TO REGULAR WOVEN BELT, BUFFALO =|"! 1. 255 pages. $8.50, | 
OFFERS 6 SPECIAL TREATMENTS TO HANDLE SN aan a 


ence’s Economic Crops series, presents 
PARTICULAR PROBLEMS, FOR INSTANCE: a comprehensive discussion of the cherry 


industry, beginning with its history and 
| development in North America. Special 
W TE R emphasis is directed to the importance 
of the cherry, various changes occuring 
Buftalo’s regular solid woven cotton con- | in the fruit before and after harvest, 
veyor belting has been rubber filled and and the handling, shipping, and process- 

covered to produce this water and wear ing of the fruit. 
OVER resistant belt. This tough, long-lived, The book is well illustrated with 
200 SIZES economical belt will track perfectly graphs, charts, and photographs, and 
35 WIDTHS and wear longer for rugged jobs each chapter is followed by a detailed 


7 THICKNESSES such as vegetable and fruit wash- bibliography. An author index and a 
ing, sorting, etc. subject index further aid reader reference. 


CHERRIES AND CHERRY PRODUCTS. By 





Birds Eye, Philco Join Forces 
FREE In National Contest Promotion 


14 PAGE GUIDE TO Birds Eye and Philco have joined 
Buying the Right Conveyor Belt for forces in a unique national promotion 

your Particular Job. Illustrated Uses, Main- | oan ie 
tenance Tips, Sizes, Prices known as the “Easy Living” contest. 


Designed to stimulate sales of home 


me freezers and to encourage multiple 
3s UFFA [ 0 pricing of Birds Eye frozen foods by 
WEAVING & BELTING COMPANY food retailers, the contest runs through 


209 CHANDLER STREET BUFFALO 7, NEW YORK December. 


: es ‘orty Si ars’ wo of 
NEW YORK PHILADELPHIA CHICAGO DETROIT Woh ee asa s) Forty thousand dollars’ worth of 
Philco freezers are to be given as 
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prizes. Contestants can obtain entry 
blanks at Philco stores or from Birds 
Eye retailers participating in the pro- 
motion. Each entry mailed in must 
include a Birds Eye label. 

Promotional coverage includes 
newspapers, radio and TV, and point- 
of-sale material. 


Dehydrated Meats Produced 
By Freeze-Drying Process 


Dehydrated steak that can be 
stored on open shelves for two years 
has been developed by University of 
California food technologists at Davis. 
Aloys L. Tappel, assistant professor of 
food technology, has also successfully 
dehydrated roasts, chops, and ground 
meat by freeze-drying it. 

The dehydrating process consists of 
putting frozen meat under a_ high 
vacuum, which removes practically all 
water, leaving a product that weighs 
one-fourth to one-half as much as 
fresh meat. As long as the dehydrat- 
ed meat is stored in plastic, glass, or 
metal containers that keep out air, 
it will keep at room temperatures for 
two years, Tappel said. It is prepared 
for cooking by soaking in water for 
a few minutes. 


Statement of 
Ownership 


Statement of the ownership, management, 
and circulation required by the act of Con- 
gress of August 24, 1912, as amended by the 
acts of March 3, 1933, and July 2, 1946, of 
Food Packer, published monthly at Pontiac, 
Ill., for Oct. 1, 1954. 


1. The names and addresses of the pub- 
lisher, editor, and business manager are: 
Publisher, Herbert A. Vance, Chicago, IIl.; 
Editor, Wilbert Schaal, Chicago, Ill.; Business 
Manager, C. Melvin Carlson, Chicago, Ill. 


2. The owner is: Vance Publishing Corpora- 
tion, 139 N. Clark St., Chicago, Ill. Stock- 
holders are: Arnold E. Monetti, 20 Exchange 
Place, New York, N. Y.; Herbert A. Vance, 
139 N. Clark St., Chicago, IIL. 


3. The known bondholders, mortgagees, and 
other security holders owning or holding 1 
percent or more of total amount of bonds, 
mortgages, or other securities are: None. 


4. Paragraphs 2 and 3 include in cases 
where the stockholders or security holder ap- 
pears upon the books of the company as trustee 
or in any other fiduciary relation, the name 
of the person or corporation for whom such 
trustee is acting; also the statements in the 
two paragraphs show the affiant’s full knowl- 
edge and belief as to the circumstances and 
conditions under which stockholders and sercur- 
ity holders who do not appear upon the books 
of the company as trustees, hold stock and 
securities in a capacity other than that of a 
bona fide owner. 


HERBERT A. VANCE, PUBLISHER 


Sworn to and subscribed before me this 20th 


day of September, 1954. 

Cc. M. LYNN 
SEAL 
(My commission expires Avgust 19, 1955). 
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UNTREATED BEANS 


It pays to protect your bean investment with Spergon 
Seed Protectant—pays you a return of many more 
dollars at market time. For Spergon can increase 
your yield as much as 40% by preventing seed decay, 
“damping off” and many other damaging fungus 
diseases—particularly destructive in cold, wet plant- 
ing weather. 

Spergon lets you plant less seed and lubricates 
that seed for less planter breakage and easier plant- 
ing. It works very effectively with legume inoculants 
and is non-hazardous. 


Order Spergon or formulations containing Spergon from 
your local supplier today and watch your profits grow. 


10” ANNIVERSARY 


he Naugatuck Chemical 


casement Division of United States Rubber Company 


ELM STREET, NAUGATUCK, CONNECTICUT 
producers of seed protectants, fungicides, miticides, insecticides, growth 
retardants, herbicides; Spergon, Phygon, Aramite, Synklor, MH, Alanap. 





Production Lines 


New methods * New research 


Stange’s New 50-A Spices Combine Merits of 
Soluble Seasonings and Ground Natural Spices 


By grinding whole spice to micros 
copic fineness, the Wm. J. Stange Co 
Chicago, has produced a _ revolution 
ary seasoning which 
advantages of both ground spice and 
soluble seasonings. In announcing his 
company’s new 50-A seasonings, Wil- 
liam B. Durling, company president, 
also described how 50-A_ seasonings 


combines the 


assure food processors constant flavor 
uniformity, true spice flavor and color 
and the assurance of more thorough 
distribution throughout the finished 
product. 

The unique properties of Stange’s 
50-A seasonings are attributed to the 
microscopic size of the spice particle 
(50 microns) which is ground 20 
smaller than 60-mesh spice 
Thus, with 20 to 100 times more pat 
permeating the batch, 50-A 
seasonings much like soluble 
seasonings in that the natural flavor 
of the spice is instantly available to 
the food and uniformity of the flavor 
is maintained, Since individual par 


times 


ticles 
react 


Gerber Adopts Tear-Case 
To Pack Cereal ‘Quads’ 


A novel, 24-package tear-case, de 
signed to save time and reduce pack 
age damage for the grocer, is now 
being used by Gerber Products Co. 
Fremont, Mich,, for nationwide ship 
ment of its baby food cereal “Quads.” 
\ tear-pull at the center perimete: 
of the ease divides it into two opened 
halves of 12 packages each. When the 
case is opened, all 24 package tops 
are exposed for quick price stamping. 
Outside printing appears both in regu 
lar position and inverted. 


DOT Sprays and Dusts 
Control Corn Earworm 


DDT sprays and dusts have con- 
trolled corn earworms in tests on Long 
Island by Cornell entomologists from 
the New York State Agricultural Ex 
periment Station, Geneva. Summariz 
ing two years’ experiments, the station 
workers report that four applications 
of a 5% DDT dust made at three-day 
intervals gave good control, Four ap 
plications of a 1% parathion dust 
applied every three days gave similar 
results. A DDT and mineral oil spray 
gave as good control as the DDT 
dust when applied four times at 
three-day intervals. 


46 


ticles are invisible to the naked eye, 
they eliminate the possibility of un- 
sightly specks. 

50-A seasonings also display advan- 
tages of ground whole spice by re- 
taining true color and flavor during 
high processing temperatures. Tests 
during the past two years indicate 
foods seasoned this new way—meat 
products, baked goods, canned and 
frozen foods, and condiments—main- 
tain a constant flavor-level during ex 
tended shelf life. No flavor build-up 
was detected in these commercial ap- 
plications. 

The constant uniformity of the new 
seasonings is strictly controlled in the 
manufacture, Stange first analyzes the 
strength of the whole spice prior to 
processing. After the spice is ground 
in a specially adapted roller mill, it 
is standardized for flavor and ap- 
pearance, 

The name 50-A was chosen to 
commemorate Stange’s 50th anniver- 
sary celebration this year. 


Sweet Corn Varieties 
Compared for Processing 

Twelve leading varieties of sweet 
com have been compared for proc- 
essing at freezer, whole kernel, and 
cream stages of maturity over a three- 
year period at the New York State 
Agricultural Experiment Station, Ge- 
neva, 

Field, husked, and cut yields of 
each variety recorded, along 
with observations on plant and ear 


were 


characters, moisture content, and ten- 
derness for each of the three stages 
of maturity. The results are presented 
in a bulletin by Dr. Donald W. Bar- 
ton, available from the station upon 
request, 


Standards Revised for 
Canned Citrus Juices 


Revised grade standards for canned 
single-strength grapefruit 
ange juice, and blended grapefruit 
and orange juice became effective 
Oct. 19, 1954, the U. S. Department 
of Agriculture has announced. The 
revised standards replace and differ 
from those previously in effect by 
including two styles: Style 1, unsweet 
ened (or natural juice), and Style I, 
sweetened (with sweetening ingredi- 
ent added), Requirements for Brix, 


juice, or- 


acidity, and Brix-acid ratios also have 
been changed. 


Unique Machine Developed 
For California Research Labs 

New food products and processing 
methods will be possible in Univer- 
sity of California research laborator- 
ies with a pilot scale machine recently 
added to the food processing labora- 
tory at Davis. Called a thermo-pulper, 
the machine is the only one of its 
kind. It was built by the Rietz En- 
gineering Co., Santa Rosa, Calif., for 
the department. 

The thermo-pulper will be used 
to work out methods of processing 
tomato concentrate which would re- 
quire dilution but not refrigeration. 
It will also be used in research on 
tomato paste and other tomato prod- 
ucts, fruit sauces, and butters. The 
pilot machine, which can handle up 
to five tons of food products per hour, 
will speed studies under way at Davis. 


New MM&R Catalog Available 

The scores of nations from which 
Magnus, Mabee & Reynard, Inc. ob- 
tains the “pick of the world’s’ markets” 
for its customers, are graphically por- 
trayed in the latest edition of its 
catalog, with pictures and a map. 
New products are featured under the 
heading, “What’s New for You?” The 
catalog and other literature are avail 
able from Magnus, Mabee & Reynard, 
Inc., 16 Desbrosses St., New York 
13, N. Y. 


Fungicide Found Effective 
Against Apple Scab 

Apple scab, the blemishes that 
mean lower prices for growers, seems 
to have been licked at Chazy Or- 
chard, the world’s largest McIntosh 
apple orchard. A heavy crop has been 
harvested, and 99 out of 100 apples 
were scab-free. 

After several years of experiment- 
ing, Orchard Manager Don Green 
sprayed his 900 acres of trees this 
year with Phygon-XL, a fungicide 
made by the Naugatuck Chemical 
division, United States Rubber Co. 
“It gave us very good protection,” 
Green said. 


Agronomists Developing 
New Bean for California 

A new bean for California growers 
and consumers is being developed by 
University of California agronomists. 
Called a browneye bean, it is a cross 
between blackeyes and iron cowpeas. 
It could be used for canning and 
fresh freezing, according to Davis Ag- 
ronomist Francis L. Smith. He is now 
testing 11 of the crosses for yields. 

The browneye will be tested next 
year for cowpea wilt in the Modesto 
area, where cowpea wilt is serious. 
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-- THANKSGIVING 


always reminds us of the harvest, and 

that reminds us to remind you that a 

Burt “line” can pay for itself in a very short 
time! Information on request. 


BURT labelers 
and packers 


BURT 
BEATS 


BURT HIGH SPEED CASE PACKERS FLEETING TIME! 


Simplest can handling method available. Packs two layers with 
each stroke Features automatic case dumping, balanced 
beam controls 


BURT NON-STOP LABELERS 


One customer 
doubled his label 
ing output with 

this machine! 

Offers uninterrupted 
service no 
disarrangement 


of pack! 


BURT MACHINE COMPANY, 401 E. Oliver St., Baltimore 2, Maryland 


BEET DICING 


Blue Lake Packers, Inc., Salem, Oregon 
report: 


ee ° 
Chip loss reduced from 
over 15% to less than 5% . 
‘ Urschel Model F Dicer (foreground) 
—enormous capacity Pucks, Malate eae 
with the URSCHEL MODEL F DICER’ ve 
@eeeeeeeeeeeeeeoeeeeeeeeeseeeceeePeeeeeeeeeeeeeeeeeeee 

> Designed to cut %” cubes, 
> Dices beets, carrots, potatoes, onions, turnips, mushrooms, —_ “ 

cabbage pineapple, fruit, apples, pickles. I 
> Also produces perfect %” french fry potato cuts. 


> Takes only 15 sq. ft. of floor space. 


® A ruggedly built, dependable plant-proved unit — i 


low molatenance ese. Write for full information. 


ey 


wane | nutoc i 
. RATORIES inc, | etn hi va 4 
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The Market Place 


News of Promotion & Selling 


LOL SNORE NEB ABS 8 


SIGN-OF «GOOD EATING 


Heinz ‘Sign of Good Eating’ Poster Campaign 
Aimed at Restaurant and Consumer Public 


A two-way 
advertising on a single variety has 
been adopted by H. J. Heinz Co. to 
present its Ketchup on 24- and 3 
sheet posters to both the restaurant 


approach in outdoor 


and consumer public. 
Dual purpose of the campaign is to 


suggest that one of the country’s most 


Bin-Type Display Designed 
To Boost Impulse Sales 


largely 
an “impulse sale” item, La Choy Food 
Archbold, Ohio, has de- 
signed an eye-catching, bin-type dis- 
play stand for its retail outlets. White, 
with bright red and black lettering 
and decoration, the stand is shipped 
flat and can be 
minutes, 
Designed for La Choy by Ottawa 
River Paper Co., Toledo, the stand 
is composed of three pieces: a body 
and a die-cut back pad of semi 
bleached Kraft board, and a support- 
ing partition, Lettering on the front 
and sides of the stand sell the com 
pany'’s Chinese food 


Because Chinese foods are 


Products, 


erected in a few 


products. The 
upright portion of the back pad fea 
tures the La Choy clown character 
trademark. 


Choice Sweet Potatoes 
Packed in Candied Sauce 


Candyams, sweet potatoes in can- 


died sauce, have been introduced tor 
home use by Carolina Canners, Inc., 
N. C. Choice sweet po 


tatoes of specific sizes and varieties 


Washington, 


are used for the product. 


Honey Now in Honeycomb Jars 
T. W. Burleson & Son of Waxa 

hachie, Tex., is now distributing honey 

packed in 4-pound honeycomb jars 


produced by the Brockway Glass Co., 
Brockway, Pa. 


4a 


products in use on home 
also becoming increasingly 
familiar in 
throughout the country. 

Double-page spreads on this theme 
have been scheduled for Life and 
Look magazines. Maxon, Inc., of De- 


troit, is the Heinz advertising agency. 


familiar 
tables is 


hotels and restaurants 


Gerber Adds Strained Bananas 


Gerber Products Co., Fremont, 
Mich., has added strained bananas 
to its line of baby foods. The new 
product is prepared from fully ripe 
bananas, an accepted nutritional spe- 
cification, Its stable color, delicate 
flavor and smooth palatability are the 
result of several years of research. 

Strained bananas will also be avail- 
able in cans as soon as production 
permits, the company said. 


Cannon Packs Whole Onions 


Whole onions, ready for immediate 
and convenient use, are being packed 
in one-pound glass jars by H. P. Can- 
non & Son, Inc., Bridgeville, Del., 
for distribution throughout eastern 
onions are peeled and 
ready for stews, 
other cooking uses. 

Jars are furnished by Owens-Illinois 
Toledo 1, Ohio; closures 
by White Cap Co., Chicago. 


states. The 


trimmed, soups, or 


Glass Co., 


Vacuum-Packed Coffee Bags 


Real ground coffee can be brewed 
right in the cup with Steepolator 
coffee bags packed by Modern Cof- 
fees, Inc., Boston. The bags are 
packed 20 to a vacuum-sealed An- 
chorglass jar, supplied by Anchor 
Hocking Glass Corp., Lancaster, 0. 
More than 100 brands of coffee are 
packed by this method. 


Richardson Toppings 
Go into Retail Cans 


A new line of ice cream toppings 
for home use has been introduced by 
the Richardson Corp., Rochester, 
N. Y. Processors of toppings, syrups, 
and specialties for the soda fountain 
trade, Richardson is making its first 
venture into the consumer field with 
four toppings—chocolate, pineapple, 
butterscotch, and strawberry. 

Four to six servings are 
in a 5-3/4-ounce 
manufactured by 


provided 
lithographed can 
American Can Co. 
Colorful package design was tested 
by the U. S. Testing Co., Inc., for 
optimum “sell” and “buy” 
retail stores. 


appeal in 


Kirkpatrick Company 
Names New Agency 

The Allen Kirkpatrick Co., Inc., 
Rehoboth Beach, Del., has appointed 
the Blaine-Thompson Co., New York, 
its advertising agency. Kirkpatrick’s 
new frozen oyster stew will be in- 
troduced through 


newspaper, radio 


and television advertising in specific 
markets, handled by the agency. 


GREAT aah 
I” 


Pickle Label Worth..... 


Tewaeo 


FALCON 
CAMERA 


Holiday Pickle Promotion 
Offers Camera Premium 

A camera premium offer, planned 
to tie in with the Christmas season, 
has been announced by officials of 
the National Pickle Packers Associa- 
tion. The premium—a Falcon camera 

will be available to consumers for 
one dollar and the label from any 
package of pickles. 

Theme of the holiday promotion 
will be “Holidays Are Pickle Days,” 
with the camera premium selected as 
a good holiday gift item. Point-of- 
purchase posters, pouches, and cou- 
pons have been prepared for national 
distribution by participating pickle 
sales organizations. Television, radio, 
newspapers, and magazines will pub- 
licize the offer in December. 

(Continued on page 52) 
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Cleanses thoroughly... cis Sia 


removes splits and skins, |} .NYU. . INCLUDES EQUIPMENT 
’ es . ~~ FOR PROCESSING 
without bruising! aA »® a) nots 
e ' ‘ | = \ at : and apple products 
rus Hobins ir | 
STAINLESS STEEL - og | Lime Beans 


ROD WASHER oe VN annanenes 
ee ; % j Olives * Onions 
This general - purpose washer K q o ‘ Peaches « Peas 
thoroughly cleanses blanched or ’ \\ | Hig/ ~~“ 
raw stock without bruising. The h J ati ; STANDARD Pabtiininiis 
Robins Stainless Steel Rod \U\\ : 
ee ae : a ; and white and sweet 

Washer simplifies the washing of Obj E> 
string beans, lima beans, peas, :" » SF bis . JUNIOR Pumphin « Retenes 
beets, carrots, dried vegetables. (= 7 (2 x PAODELS Saverkraut + Shrimp 
Add it to your production line YJ ‘ Spinach « Strawberries 
and watch your profits rise! String Beans » Tomatoes 
Get the full story on this versa- 
tile washer that pays for itself! Mherever YOu 100k. 


See your Robins representative AND COMPANY, INC. 


-+-or write for complete details 


Manufacturers of Food Processing Machinery Since]1855 y 
on specifications, prices, delivery wuiiidth th tentiaehints entielineden @ ene alte 


Peppers « Pickles 


aaa ea 


the Standard of Quality 


for sixty years 


Le | Powdered 4¢£" Pectin 


leh e ToT: 


tor PRESERVERS 


aM totale 


Plants in Apple Regions From the Atlantic to the Pacific 


SPEAS COMPANY, General’ Offices, Kansas City 1, Missouri 
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Barnes Announces Simplified Checking System 


For Maintenance of Complex 


A new wired-in checking system, 
termed the Barnes Electro-Graphic 
Detector and engineered to simplify 
the maintenance 
complex 


and servicing of 


electrical controls, is an 
nounced by the electrical division of 
W. F. & John Barnes Co., 301 S 
Water St., Rockford, Ill. The 


detector system separate 


new 
consists of 


New ‘Scotch’ Tape Shows 
High Corrosion Resistance 


“Scotch” 
action of 


A new 
brand tape that defies the 
many 


pressure-sensitive 
reactive chemicals and drastic 


temperature changes has been de 


veloped by Minnesota Mining and 
St. Paul 6, Minn 
Designated No. 549, the tape is avail 


%- to 


vard rolls 


Manufacturing Co 


able in 5-inch widths on 36 


New Laboratory Stirrer 
Developed by Eberbach 


A completely new Power-Stir labor 
atory stirrer has been developed by 
the Eberbach Corp., Ann Arbor, Mich 
The 1/10 h.p. stirrer incorporates the 
“Hollow Spindle” and a quiet, worm 
gear reduction drive. Variable speed 
and high torque are other features. 
Details given in Bulletin 270 
available from Eberbach. 


are 


Electrical Controls 


electrical circuits wired to schematic 
electrical diagrams. Troubles are pin- 
pointed in a small area so that repairs 
can be made quickly in the localized 
area, 

Shown above is an 
of a typical test panel built for the 
complex control system of a 
automotive plating machine. 


oOvel all view 


large 


Cargo Space Heater Designed 
For Trucks, Semi-Trailers 


Production of a low-cost perman 
ently mounted cargo space heater for 
full-time cargo protection in truck and 
semi-trailer vans has been announced 
by the Rue R. Elston Co., Inc., Dept. 
KP, 2397 University Ave., St. Paul 
1, Minn. Termed the Elston X-1L000 
series, the L.P. gas-fired heater has 
a 16,000 BTU capacity and can be 
controlled either ther 
mostatically, The unit, including heat 


er guard, weighs 85 pounds 


manually or 


Hour Meter Now Standard 
On Clark Fork Trucks 


The Hobbs engine hour meter is 
now included as standard equipment 
on all gasoline powered fork trucks 
manufactured by the Clark Equip- 
ment Co., Battle Creek, Mich. The 
meter records up to 10,000 hours and 
comes complete with pressure switch. 


Check-Weigher Handles 
Various Package Sizes 


A new check-weigher which will 
weigh products at rates of from 60 to 
800 units a minute has been devel- 
oped by TAB Engineers, Inc., 767 
N. Milwaukee Ave., Chicago 22. It 
will handle any size or shape of prod 
uct or container, controlling weights 
to within thirty-second of an 
underweight 


one 
ounce. Overweight or 
items be ejected 
from the convevor line. 


can automatically 


Loading Dock Shelter 
Is Portable, Compact 


X-Tra-Span, a new mammoth load- 
ing dock shelter, has been introduced 
by Atlas Industries, Inc., Chicago. 
This model used on extra- 
deep loading docks or to connect ad- 
joining plants. It is portable and, when 
use, folds back 
around shipping room door. 


can be 


not in compactly 


New Control Instruments for 
Environmental Test Cabinets 


A complete line of control instru 
ments for use with environmental test 
cabinets has been announced by the 
Bristol Co., Waterbury 20, Conn. The 
program available in 
one- or two-case models. Accuracy of 
control is 4% of full scale value. 


controllers are 


op, 


High-Speed Blendor 
Made in Gallon Size 


A new Waring blendor of 1-gallon 
capacity, designed for high-speed 
blending, pulping and mixing in lar- 
ger quantities than handled by pre 
vious models, is announced by the 
Central Scientific Co., 1700 Irving 
Park Road, Chicago, exclusive distri- 
butors for the product. The new 
model has five speeds, which are 
operated with automatic push-button 
controls. Descriptive Circular 1240 
provides further information. 


(Continued on page 52) 
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Diamond Crystal 
Alberger Salt is 


America’s 
largest- 
selling 


igh-Grade 


— scientific formulations 


of spice essential oils 


Spice and oleoresins . 


the most concentrated 
concentrol 
entrols flavoring materials because... 


available. the exclusive Diamond Crystal Alberger 
System produces: 


advantages: Purity—99.95% Sodium Chloride. 
Uniformity—maximum purity variation 


@® 100° j 
00% pure, natural products obtained by +0.01% ... screened to a standard for 


distillation or extraction from actual ieaves, il aia ; 
herbs, roots, buds or berries. CRED LOOS pronuct. 


s ; F ; Cleanliness—lowest insolubles of any 
@ Contain no diluents or inert materials of any commercial erade of salt 
kind =“ - 


Low heavy metals —less than |.5 part per 


@ More economical because they are more million of pro-oxidants copper or iron. 


concentrated, yet readily diluted in your rt ES , 
own plant. ie premium gerade saltused by food processors 


Write for your copy of ‘Questions and An- 
swers'’ for the food processor. Learn how the 
development of Magna Spice Concentrols has For free consultation on choice | 
modernized the seasoning of food products... and application of the right salt l 
and cut seasoning costs. for your food products—call, 
TECHNOLOGIST {2° Your foc A 
AT YOUR Technical Service Dept. E | 
Diamond Crystal Salt Co. | 
SERVICE St. Clair, Michigan | 


Since 1895 « a of the world’s greatest suppliers of cismda oils Phone—296 
16 Desbrosses Street, Mew York 13, M. ¥. + 221 Merth Le Salle Street, Chicege |, Mt 
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Six Wheel Types Available 
For Buschman Hand Trucks 

The E. W. 
Clifton Ave., 
nounced that all models in its line 
of “Wheel-It” hand trucks are now 
“ay ailable with al choice ot SIX different 


1493 


Cincinnati, has an- 


Buschman Co., 


wheel types and sizes to meet indi 
vidual operating conditions. Descrip 
tive literature will be sent 
request 


upon 


New Case Counter 
Simplifies Checking 


An inexpensive Rapistan case coun 
ter has been developed to provide 
an accurate, automatic check of the 
exact number of packages that pass 
over a section of gravity wheel con 
Rapistan 
12-RS-10 gravity 
without 


veyor. The counter fits on 
12-RS-6 or 


conveyor 


wheel 
rearrangement of 
wheels, or on other models with slight 
rearrangement. The unit counts up 
to 99,999, then starts over. Manufac 
turer is the Rapids-Standard Co., Inc., 
342 Rapistan Bldg., Grand Rapids 2 
Mich, 


New Magnetic Meter Handles 
Larger Lines, Unlimited Flows 


A new electromagnetic flow meter, 
designed for 2- to 8-inch flow lines, 
has been introduced by the Foxboro 
Co., Foxboro, Mass. Incorporating all 
the advantages of electromagnetic 
metering, the instrument is also rated 
for unlimited maximum flows, making 
practical a number of flow measure 
ment applications impossible with or 
dinary metering equipment. Compiete 
specifications are given in a technical 
report, Tl 27-A-7la 


Coil Holders Available for 
Wire Stitching Machines 


Wire stitching machine operations 
improved with a new 50- 
pound coil holder that is mounted 
on the stitcher. Called Model PIC, 
the coil holder is available from 
Acme Steel Co., 2840 Archer Ave., 
Chicago 8. It was developed for sin- 
gle-head and double-head box stitch- 
ers to allow longer stitching runs and 
shorter stops to reload. 


can be 


Literature 


“Battery Users Training Manual” 
Gould-National Batteries, Inc., Trenton, 
N. J 

Catalog No. 54 on conveyors—Metz- 
gar Conveyor Co., Dept. FP, 412 Doug- 
las St., N.W., Grand Rapids 4, Mich. 

“Apparatus Digest” (newly expanded) 

A. Daigger & Co., Kinzie at Wells, Chi- 
cago 10 

“This Is Blaw-Knox”—Blaw-Knox Co., 
Farmers Bank Bldg., Pittsburgh 30, Pa 

“Installation, Operation, and Main- 
tenance of Pfaudler Dairy Tanks”—Pfaud- 
ler Co., Dept. Z-10, Rochester, N. Y. 

Bulletin on synthetic resin coatings 

MW Protective Coatings Div., Metal 
weld, Inc., Scotts Lane & Abbottsford 
Ave., Philadelphia 29 

Folder on acetate fibre and film tapes 
for industrial use—Minnesota Mining and 
Manufacturing Co., 900 Fauquier St., 
St. Paul 6, Minn 

“Bausch & Lomb Dynoptic Labora- 
tory Microscopes,” Booklet D-185 
Bausch & Lomb, 635 St. Paul St., 
Rochester 2, N. Y 

Bulletin on complete line of power- 
transmission equipment—American Pulley 
Co., 4200 Wissahickon Ave., Philadel- 
l hia 29 


Mobile Cart Built for 
Fire Extinguishers 
American-LaFrance-Foamite Corp., 
Elmira, N. Y., has designed and built 
a fire extinguisher cart which carries 
three extinguishers. Height of the ex- 
tinguisher hanger is adjustable so that 
the cart can hold various types and 
sizes of extinguishers. The unit weighs 
about 26 pounds. 


The Market Place 


(Continued) 


Fourth Morton Ad 
To Feature Popcorn 


The fourth in the 1954 series of 
Morton Salt Co. ads features a strik- 
ing study of popcorn, painted by the 
Pertchiks. “Any popcorn worth its salt 
is worth Morton’s” is the message 
printed around the edges of the art. 
This theme follows earlier advertise- 
ments in the series picturing grape- 
fruit, tomatoes, and melons. 

Outdoor boards, national and wo- 
men’s magazines, and newspapers are 
scheduled to carry the ads. Again, 
a complete set of prints of the art 
work in the series is offered to read- 
ers for framing. 


Mexicorn Line Adds 
Roasted Corn Snack 


Giant Corn, an imported corn deli 
cacy, is a new addition to the Mexi- 
treat line of food specialties packaged 


by George H. Beurhaus Co., San 
Francisco. The product, consisting of 
selected, roasted corn kernels blend- 
ed with vegetable oil and _ salt, is 
vacuum-packed to preserve its deli- 
cate flavor. 

Glass containers are supplied by 
Owens-Illinois Glass Co.; closures by 
White Cap Co.; and spot labels by 
Crocker Label Co. 


Mothers Prefer Junior Meats 
Packed in Glass, Says Heinz 


Junior meats for babies, packaged 
in glass jars for the first time, now 
are being given national distribution 
by H. J. Heinz Co. The initial line 
includes beef, beef heart, veal, and 
lamb. H. J. Heinz II, president of 
the company, pointed out that “an 
overwhelming majority of mothers pre- 
fer meats packaged in glass jars rath- 
er than tin.” 

Heinz also has added strained veal 
to its line of strained baby food meat 
products. 
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Governor Kohler Proclaims 


Wisconsin Canned Foods Week 


Governor Walter J. Kohler of Wisconsin has issued a 
proclamation designating November 7-13 as Wiscgnsin 
Canned Foods Week. The proclamation points out .that 
Wisconsin’s total acreage of vegetables for canning is the 
largest in America, with farmers receiving over $30 mil 
lion a year for growing canning crops. It also notes that e e C ’ A ° ti 
the Wisconsin Canners Association holding its 50th an Wisconsin anners $$0Cla ion 
nual convention this year. 


precedes by just one year the 
With the cooperation of American Can Co., the procla 


mation has been reproduced in poster form in blue and 
gold. The Wisconsin association has sent posters to all its 
canner members as well as to associate members having 


offices in Wisconsin, for display during “Canned Foods 


Week.” 


Here’s Schedule for 50th Anniversary 
Convention of Wisconsin Association at Of the Founding of the 
Hotel Schroeder, Milwaukee 


is te Frank Hamachek Machine Co. 


6:30 p.m.—Historical exhibit opens : : 
6:30 p.m.—American Can Co. cocktail party —established in 1880. Today nationally 
7:15 p.m.—Golden Anniversary dinner famed for supplying dependable Hulling 
Equipment to Pea and Lima Bean Packers. 
Monday, Nov. 8 

9:00 a.m.—Registration 

10:00 a.m.—Annual meeting of members 

12:30 p.m.—Luncheon and first general session 


(No official functions Monday evening) 


Tuesday, Nov. 9 
9:30 a.m.—Second general session 

12:30 p.m.—Joint luncheon with Ladies Auxiliary 
6:00 p.m.—Continental Can Co. cocktail party 


7:00 p.m.—Dinner-dance and show 


The historical exhibit will be on display Sunday eve- 
ning and during the morning and afternoon on Monday 
and Tuesday. Details of the program for the Golden An 
niversary dinner, as well as the speaking programs, will 


be announced by the Wisconsin association. 


‘Golden Girl’ Chosen for Meeting 


Barbara Wolfe, of Milwaukee, has been selected as the 
“Golden Girl” of Wisconsin canning. Her entry, sub 


mitted by Nicholls, North, Buse Co., was chosen from Kewaunee 
, 


a large number of candidates submitted by canner and Established 1880 Wisconsin 


associate members. Miss Wolfe will take part in the pro 
gram at the anniversary dinner and the dinner-dance. PEA AND BEAN HULLING SPECIALISTS 
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For the Product or Operation that demands 
GENTLE, SANITARY, NON-SPILL HANDLING « - 


ROBO-LIFT 


BUCKET ELEVATING 
CONVEYORS e¢ e 


Offer These Positive Advantages 


. No digging, no scooping, no break- ta? No other unit performs 
age pm as well on so many free 


. Interlocking stainless steel buckets flowing solid and powder 
ae : handling jobs as the 
. Minimum floorspace, time and la- Robo-Lift Elevating Con- 
bor requirements veyor. 
. Simple, efficient operation 
. Adaptable to special requirements 


. Capacities to 22 CFM 


For complete information and specifi 
cations, please send a description of 
your operation on your letterhead. 


BURGEE CAN OPENER 


Crosse & 
Blackwell 


rIfe LABELS 


ORIGINAL DESIGNS 


Opens, Drains 
and Rinses | 


Automatically! 


Opens, empties and rinses up to 20 No 
10 cans every minute 


Needs no operator . does the work 


of four men 


Handles any liquid or semi-liquid that j 
will drain from a 4-inch opening 


Get full details from 


F. H. LANGSENKAMP CO. 
227 East South Street 
Indianapolis 4, Indiana 








GAMSE LITHOGRAPHING CO., INC. 


GAMSE BLDG., BALTIMORE 2, MARYLAND 


(Continued from page 16) 


who don’t want to add more pounds 
to their personal displacements. 

The rather odd story comes in that 
roadside stands are taking on grocery 
stocks; also that they're borrowing a 
leaf from the discount houses’ book 
and are plugging low prices. It seems 
that they're finding supplies of low- 
cost packaged goods and canned 
foods; although the report doesn’t 
add where they find these items. It 
does add that these cut-price road 
side emporia, especially in depressed 
areas, are scaring the pants off the 
supermarkets. 


Meat Supplies High 


Meat supplies for the remainder of 
the year are expected to be at o1 
near an all-time high. Prices streng 
thened a little when weather began 
to get cooler; but poultry and egg 
prices are pretty low, because of 
large production. And this competi- 
tion tends to keep red meat prices 
down. But the slaughter peak for 
hogs probably will have passed be 
fore you read these lines. Cattle mar 
ketings have been larger than the 
Department of Agriculture estimated; 
and the total this year is expected 
to run well ahead of last year. This 
is due in part to forced marketing, 
because of feed shortages in drouth 
areas. 

Leonard G. Blumenschine, presi 
dent of Best Foods, Inc., told his 
stockholders late in September that 
profit margins on foods this year are 
showing up better than they did in 
1953. And Walter Williams, the high 
ly respected Undersecretary of Com 
merce, said in a recent speech that 
a feeling of optimism about business 
is warranted, Secretary Benson, of 
Agriculture, said in New York a short 
time ago that consumers are spending 
27% of their net income after taxes 
for food; compared with 18% for the 
same diet before World War II; 
which would indicate that food pric- 
es have strengthened somewhere 
along the line. 


New Uses for Ball Jars 


A new book, “101 New Uses for 
Ball Jars and Fittings,” covering ideas 
for the sportsman, gardener, home- 
maker, amateur painter, carpenter, 01 
interior decorator, is available by 
sending 25c to Ball Brothers Co., Box 
1201, Chicago 77, Il. 
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Classified advertising 
CMM WEEE LPLLLLEMEIIOROLE EE ELLE SEITE DIE, 


Count 5 average words per line. Rate 65 
cents per line. Minimum charge $2.50. Cash 
with order, no discount allowed. 

When “blind” advertisements 
address box and number shown care of 
THE FOOD PACKER 
139 N. Clark St., Chicago 2, Ill. 


answering 


For Sale—Machinery & Equipment 


FOR SALE: 1—Pneumatic Scale Packaging Line; 
4—Mojonnier S/S Vacuum Pans, 3’, 4’, 5’, 6'; 
3—#12 Sweetland Filters, 48 bronze leaves 
monel covered on 3” c.c.; 1—S.W. 5’ x 10’ 
Stainless single drum Dryer; 1—Enzinger 
monel jacketed filter, 8 monel leaves; S/S 
Jacketed Kettles and Tanks; Filters; Label- 
ers; Mixers. Only a partial list. CONSOLI- 
DATED PRODUCTS CO., INC. #55 Garden 
Street, Hoboken, N.J., HO3-4425. N. Y. Tel 
BA7-0600. Send us a list of your surplus ma 
chinery. 


FOR SALE: 50 Stainless Steel Tanks from 30 
gal. to 8000 gal. cap. (Some with mixers) 
40 Aluminum and Copper Storage Tanks up 
to 9000 gal. cap. 30 Stainless Steel and Stain 
less Clad Steam Jacketed Kettles from 10 gal 
to 500 gal. (Some with agitators). 

PERRY EQUIPMENT CORP., 1405 N. 6th Street, 
Philadelphia 22, Penn. 


Wanted—Machinery & Equipment 


Planning to construct jelly and preserving 
plant with 1000 case daily capacity. Need 
all supplies and equipment from boiler to 
labeling machine. In reply please state make 
model, location and price 
Write Box 63, Food Packer 


For Quick Results! 
Why not try Food Packers’ Classi- 


fied Advertising Section? 


Pard Changes Label for 
More Warmth and Appeal 


A strong symbol with “buy” appeal 
has been the goal of Swift & Co. in 
the first major redesigning of its Pard 
and Pard Meal label. Replacing the 
former silhouette symbol is the face 
of a friendly little dog. 

The label change followed many 
retailer, homemaker, and pet owner 
surveys. They showed that self-selec- 
tion items must combine warmth of 
appeal with quick identification. Bold 
but warm print tells pet owners that 
Pard is the complete dog food, the 
complete puppy dinner, and a full- 
course dinner for kittens and cats. 
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1M 2 YEARS OLD 


SU ( 
3 TO 6 DECKS 


AND SUCCESSFULLY 
OPERATING ON... 


® PEAS @ LIMA BEANS 
@ SLICED BEETS ® CHERRIES AND 
OTHER VEGETABLES AND FRUITS 


With two years of experience 
behind it, this compact unit with 
high capacity, accuracy of grade, 
minimum space and cost has 
proven its high efficiency. 
Available in any number of 
decks from three to six, and be- 
cause of its simplification of con- 
struction and size it can be 
properly washed and easily 
cleaned after each day’s run, 
solving the problem many can- 
ners have experienced with reel 
type graders. 


Designed to handle 8,000 to 
10,000 raw peas per hour or the 
comparable capacity on other 
vegetables or fruits, and at this 
capacity the accuracy of grade 
by actual test runs as high as 
95 per cent without carry-over 
of small size. 
Only a few minutes are neces- 
sary to change screen size when 
changing over from one product 
to another, and it is done with- 
out lifting the screens over. Be- 
cause of its compact design it 
saves floor space over any other 
conventional type grader. 


Write today for complete information. 


BERLIN CHAPMAN CO. 
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How They Got There 


Pioneer Wisconsin Canner 


A. T. Hipke neMemBers we. that blustery December 
afternoon in 1905 when he and 19 other Wisconsin pea 
canners met in the Sherman Hotel in Appleton to talk 
over industry problems of the day. The committee letter 
that went out to those pioneer canners asking them to 
attend the Appleton meeting urged wide attendance in 
order to “discuss matters pertaining to our mutual inter 
ests, with the idea of possibly forming a closer alliance 
for the betterment of all concerned.” 

Before this meeting was finished, the Wisconsin Pea 
Canners Association had been formed and definite, or- 
ganized action had been taken on many problems. 

This month, in Milwaukee, at the golden anniversary 
meeting of the Wisconsin Canners Association, “A. T.,” 
as he likes to be called, will be honored as the last 
surviving charter member of the group that formed the 
forerunner of today’s highly efficient and smoothly oper- 
ating trade association that represents Wisconsin canners. 

Kindly, dignified Alfred Tennyson Hipke, president 
of A. T. Hipke & Sons, Inc., New Holstein, Wis., and 
at 81, still active in the company, has devoted his more 
than 50 years of service to the improvement of his com- 
pany, the Wisconsin association, and other Wisconsin 
canners. 

For many years prior to the momentous meeting at 
Appleton which launched a state canners’ association, 
practically every state or regional canners’ convention 
included discussions of the dangers of building a large 
number of new canning factories every year. This prob 
lem was on the minds of the Appleton group. 

Another reason for the meeting was concern over the 
way one of the viner companies was distributing and 
financing pea viners in the state. Fred A. Stare, in his 
book, The Story of Wisconsin’s Great Canning Industry, 
explains the formation of the Wisconsin Pea Canners 
Association in this way: “This association was obviously 
organized to give strength, by concerted action, to a 
plea to the Chisholm-Scott Co. for tighter controls on 
building and installing viners, as well as to try to impress 
the newcomers in the field of pea packing with the 
importance of raising their sights toward producing better 
quality.” 

The viner company, according to the official minutes 
of the organizational meeting, was charging what the 
canners thought were exorbitant rental rates for viners. 
So at the Appleton meeting, the 20 canners signed a 
strong letter of complaint to the viner company. This 
letter, Mr. Hipke recalls, resulted in rental costs being 
halved. This undoubtedly was the first tangible action 
taken by the new association. Other matters discussed 
at that historic meeting, strangely enough, are still very 
much on the minds of canners today, 50 years later, 
and included talk on such subjects as restriction and 
control of acreage, selling surplus canned foods, promot- 
ing consumption, and regulating prices. 
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A. T. Hipke helped the little voluntary group hurdle 
its early uncertain years, and was one of its first directors. 
He became its first president at time of incorporation, 
in 1915. Although A. T. was primarily a pea packer, he 
saw the wisdom of including canners of other crops in 
the association. He was one of the first to vote, in 1926, 
to change the name of the association to the one it now 
holds, 

In 1917, as the association’s chief witness, he success- 
fully defended it against the charges brought by the 
state’s attorney general that alleged in part “that the 
defendant corporation was formed by said pea packers 
to enable them to combine to control the output and to 
fix the price of canned peas and to afford a cloak or 
cover to such a conspiracy . . .” After A. T.’s testimony, 
the state concluded that there was no basis for the 
charge of price fixing, and dismissed the case. 

As a canner, he installed the first sanitary can closing 
machine in the state. “We soon found out at the time 
this was about 1915—that we were ‘sticking our necks 
out,’ and it’s difficult today to realize that anyone would 
have been against this great improvement. But many 
were,” Mr. Hipke recalls. He considers the introduction 
of the sanitary can the greatest single advance made 
to the industry in his time. The Hipke company also 
was the first to can lima beans in Wisconsin. 

A. T. Hipke was born of sturdy pioneer stock July 
22, 1873, on a farm in the town of Schleswig in Mani- 
towoc County. His early years were spent mostly as a 
clerk in grocery stores in the area, including New Hol- 
stein. 

His initial association with the canning industry came 
in 1899 after an attack of typhoid fever which left 
him in a weakened condition. His doctor advised him 
to “lead an outdoor life thereafter.” 

That year a group of industrialists financed and built 
a cannery at New Holstein, and offered A. T. some 
interest in the new concern, as well as the job of man- 
ager. He managed the New Holstein Canning Co. with 
success and distinction during the ensuing years, and in 
1936, after he and his family had gradually gained con- 
trol of the company, changed its name to A. T. Hipke 
& Sons, Inc. 

He has four sons, Gilbert J., Howard G., Richard R., 
and Robert A. Gilbert and Richard, and the latter’s son, 
Alfred R., operate the New Holstein plant. Gilbert has 
served as president of the Wisconsin Canners Associa- 
tion, and “Rich” is president this year. A. T., now a 
widower, still maintains the big family home in New 
Holstein. 

Aside from the cannery, his primary interest is farm- 
ing, and in particular the production of fine, registered 
Holstein cattle. He has been a Holstein breeder of note 
since 1907. He and his sons own or control more than 
800 acres of land adjacent to the town and, in addition 
to dairy cattle, raise fruit, canning crops, and general 
farm crops. A. T. drives his own car and daily takes 
a swing around to the several family farms. 

Now, with the cannery in the capable hands of his 
sons and grandson, he reluctantly admits that he has 
“a little free time.” He likes to hunt and fish with his 
New Holstein cronies, and usually brings back his share 
of Wisconsin game. 

Another favorite pastirne is to settle around the big 
open fireplace in his home and play “Skat,” an old 
German card game, with some of his cronies and _ his 
brother, A. S. Hipke. A. S., now 83, is a druggist in 
nearby Chilton. 

“I have to work to beat them,” A. T. says. “After all, 
to most of them, I’m still a youngster.” 
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MEET YOUR DEADLINES 


It’s not hard to get a promise of shipping con 
tainer delivery. But often there are a number of 
“ifs” in that promise. “Ifs” that don’t exist at Gair. 

“If our supply of raw materials permits, we'll 
be able to deliver on schedule” is one of the “‘ifs’’ 
you won't find at Gair. Our raw materials are 
grown in our own forests, processed in our own 
plants. We don’t run short. 

“If our manufacturing schedule holds up’ is 
another qualification you won't hear from Gai 


GAIR CONTAINER PLANTS 


Se ee) 


y EI ee ie _* 


We have eleven plants, equipped to fabricate what- 
ever quantities and types of corrugated or solid 
fibre shipping containers you need, 

“If local transportation facilities stay on sched 
ule” is a third worry you don’t have with Gair. 
Gair trucks provide a neighborhood service from 
strategically located plants 

Check your nearest Gair plant for the complete 
story on Gair-designed shipping containers to meet 
your specihc need: $C.4.2 
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Salute to Wisconsin! 
May the next half century be better still! 


LIMAGREEN 


the new and better Lima for canning and freezing 


Has won enthusiastic praise after extensive tests by 
processors in different parts of the country for its 


CONSISTENT AND ATTRACTIVE LIVELY GREEN COLOR 
EXCELLENT YIELD OF SMALL PLUMP BEANS 


A DECIDED IMPROVEMENT OVER OLDER VARIETIES 


ANOTHER Asqrow INTRODUCTION 


ASSOCIATED SEED GROWERS, Inc. 


Breeders and growers of vegetable seeds since 1856 


Main Office: New Haven 2, Conn. 
Atlanta 2 « Cambridge, N.Y. ¢ Exmore, Va. ¢ Indianapolis 25 ¢ Oxnard, Calif. 
Memphis 2 « Milford, Conn. « Oakland 4 « Salinas ¢ San Antonio 11 





Good packaging in America must be made from materials 
controlled by the free world, warned William C. Stolk at the 
Packaging Institute’s 16th annual forum in New York last 
month. He urged continuing research and development by 
all segments of the packaging industry to find new packaging 
materials and better uses for existing materials. Stolk, president 
of American Can Co., pointed out that his company is “exper 
imenting with every known material to free our country from 
the slavery of tin,” and that countless other laboratories ar 
following similar trails. Americans now use more than 300 
billion packages, valued at more than $10 billion, each year 
he said. He cited examples of convenience, protection, econ 
omy and other services performed by packages and emphasized 
that modern self-service markets depend on pre-packaging for 
bulk displays and mass merchandising. Stolk also named com 
petition as an important factor in the growth of the container 
industry, for “creative packaging spurs us on to constant de 
velopment of new and better products that provide con 
sumers with new services and greater convenience.” 


Two important groups of people should appreciate the holi- 
day premium offer prepared by the National Pickle Packers 
Association, according to NPPA Secretary William R. Moore. 
The premium offer is a $2 camera for $1 plus the label from 
any jar of pickles. Grocers will like the deal, Moore feels, 
because there are no coupon redemptions involved. Kids also 
will go for it, he feels, because they consume more pickles 
than anybody—49.7% of all those eaten in the home, accord 
ing to a recent survey. “We believe it’s far better to use a 
premium instead of a cut-price offer to keep customers inter 
ested,” Moore concluded. “Pickles don’t need price cutting 
They sell on sight faster, and deliver more profit than most 
other staple items.” 


“The canning industry should support open-minded office 
seekers who have no affiliation with organized interests or 
groups of any kind.” This advice was given on election eve 
by E. E. Willkie, NCA president, speaking before the 53rd 
annual convention of the lowa-Nebraska Canners Association. 
Willkie stressed that the “responsibility of effective and com 
petent representation of the canning industry in our nation’s 
capital is that of the individual canner. An industry’s reputa- 
tion is only as good as the reputaton of its individual mem 
bers.” Canners have a high stake in electing free-minded 
administrators and legislators, he said, because there are today 
as many as 75 different government agencies with which the 
canning industry has some degree of relationship during th« 
course of a business year 


Nine scholarships were awarded recently by the New York 
State Canners & Freezers Association and member companies 
to students enrolled-in the food technology division of the 
State University of New York Agricultural and Technical In- 
stitute at Morrisville. Association President Francis }. Miller, 
of Curtice Brothers Co., and Executive Secretary William H. 
Sherman attended brief ceremonies honoring the scholarship 
winners. Miller stated that the food-processing industry of th 
state now has given a total of 38 scholarships, one going an 
nually to the food technology course at Cornell University, 
the others to the Morrisville institute. Francis E. Almstead, 
assistant executive dean for the state university institutes and 
community colleges, paid tribute to the state’s food processors 
for their pioneering support of technical education: “Thes« 
scholarships reduce the economic barriers for advanced edu 
cation. You are making a great contribution.” 


Mid-Month 


NEWS 
LETTER 


Canning Glasspacking Freezing Nov. 15, 1954 


Theme selected for the Pennsylvania Canners Association’s 
10th annual meeting is “Promotion”—the importance of promo- 
tion of canned foods to canners and members of allied indus- 
tries. All speeches and displays will be directed down the 
avenue of merchandising and promotion of canned foods. Final 
details for the program were completed by the convention 
committee, headed by Wm. E. Holley of Chas. G. Summers, 
Jr., Ine., and Roy D. Snyder of R. D. and D. B. Snyder. The 
convention will be held Nov. 22-23 at the Penn Harris Hotel, 


rr 
Harrisburg. 


Seventy different recipes combining canned sauerkraut, pork, 
and apple products in tasty, economical dishes have been cre- 
ated by the Processed Apples Institute and the National Kraut 
Packers Association. These are reaching consumers through 
various media in connection with Kraut, Pork ‘n’ Apple Dinner 
Season, Oct. 15 through Nov. 30. Two of the recipes were 
developed for school and institutional use at the request of 
a magazine for home economists. All of the others tie in with 
the theme of 100,000 posters distributed to markets by Swift 
and Co. and other packers for display during the promotion. 
Theme of the poster is “Serve a Family Favorite Tonight 
it’s tasty, it’s easy. It’s Kraut, Pork ‘n’ Apple Dinner Season.” 


Dodge & Olcott, Inc., New York, has established a special 
‘Achievement Award” to promote research and contribute 
toward product improvement and development through the 
meat-packing industry. To be presented annually, the award 
consists of $1,000 and a gold medal. It will be granted to the 
person who, in the opinion of the judges, has been responsible 
during the award year for the most outstanding achievement 
contributing to the growth and general welfare of the meat- 
packing industry as a whole—whether in the fields of scientific 
research, operating, or engineering. The first award year runs 
from October 1954 to June 1, 1955. Presentation of the award 
will be made each year during the annual convention of the 
American Meat Institute. Chairman of the awards committee 
for the first year is H. M. Corey, president of George A. 
Hormel & Co. 


Exhibit plans for the 1955 canners show have been an- 
nounced by Taylor Instrument Companies, Rochester, N. Y 
Part of the 20-foot exhibit will introduce a new simplified con- 
cept of automatic retort control. A five-foot animated panel 
will show the application of the Taylor Transet system on a 
Votator heat exchanger. A third panel will present an efficient, 
simple and inexpensive method of controlling level in filler 
bowls, supply tanks, etc. Other instruments shown will in- 
clude a liquid level and specific gravity transmitter, dial in- 
dicators, and various industrial thermometers and etched stem 
thermometers 


Wisconsin Canners Association has published its 1954-55 
buyers’ guide for canned vegetables and fruits. Changes in own- 
ership of plants, in products packed, and in can sizes occurring 
in the past two years are reflected in the current listing. A 
new feature of this Golden Anniversary edition is the directory 
of Wisconsin canning companies, which provides a cross-refer- 
ence showing products packed at each plant. Wisconsin leads 
all other states in acreage of vegetables for canning: it ranks 
first in canned peas, « iunned corn, canned beets and canned 
carrots; second in sauerkraut and pickles; third in lima beans; 
and fourth in green and wax beans. An index to these and 
other products is readily available in the new buyers’ guide. 





California’s 1954 pack of green beans totaled 12,725,051 
pounds, the largest pack ever put up in the state. In 1953 
the total reached 9,547,586 pounds. Since 1945 the total pack 
has shown a consistent increase of about 1% million pounds 
each year California’s frozen boysenberry pack showed 
an increase of 1,146,340 pounds over 1953 for a total 1954 
pack of 7,590,559 pounds . . . These figures were given in a 
preliminary report by the Western Frozen Food Processors 
Association. 


USDA has proposed to issue standards for grades of frozen 
grape juice concentrate for grape beverage—the first to be 
formulated for this product—at the request of processors and 
marketers. The proposed standards apply to grape beverages 
prepared either from Concord type grapes of the Labrusca 
species, from any single variety type other than Concord, or 
from two or more varieties of grapes. Product classifications 
would be “U. S, Grade A” or “U. S. Fancy”; “U. S. Grade B” 
or “U. S. Choice”; and “Substandard.” Views or comments 
may be submitted until Dec. 1 to the Fruit and Vegetable Div., 
Agricultural Marketing Service, U. S. Department of Agri 
culture, Washington 25, D. C. 


Shipments of glass containers during September totaled 
10,553 thousand gross, a decrease of 3% from August and 4% 
below shipments in September 1953, according to the Bureau 
of the Census, U. 8S. Department of Commerce. Of these, food 
container shipments for September totaled 4,580 thousand 
gross, up 58 thousand gross from September 1953 but down 
76 thousand gross from August 1954 Shipments of meta! 
and plastic caps in August amounted to 1,417 million units 
11% above July and 10% above August 1953. Crown ship- 
ments in August totaled 28.5 million gross, 9% below July and 
11% under August 1953 shipments 


Financial News: Container Corp. of America reports net 
earnings of $11,022,000 for nine’ months ended Sept. 30, 
compared to $7,589,000 for the similar period in 1953. Net 
earnings per share of common stock are $4.31 . . . Continental 
Can Co, reports record levels in sales and net income for the 
nine months ending Sept. 30, Net sales of $475,264,709 were 
11.1% higher than last year; and net income totalled $17,154,- 
345, or 37.6% higher than the first nine months of 1953. The 
company has declared a regular quarterly dividend of 75¢ per 
share on common stock payable Dec. 15, 1954, to stockholders 
of record Nov. 24, 1954... Net sales for the nine months 
ended Sept. 30 were $70,988,638, as compared to $65,507,099 
for the same period in 1953, reports the Diamond Alkali Co. 
Net income was $4,328,882, bringing earnings per common 
share to $1.74. . . Allis-Chalmers Manufacturing Co. has re- 
ported sales of $376,564,789 for the first nine months of 1954 
compared with sales of $391,143,992 for the same period in 
1953. Profits were $19,323,469 against $15,150,429 in 1953... . 
Net earnings of the Thatcher Glass Manufacturing Co. for the 
i2-month period ending Sept. 30 showed a moderate decline 
compared to the same period in 1953. Net sales amounted to 


$31,405,500; net income, $1,213,964; and earnings per common 
share, $1.76 


Consolidated net income of Robert Gair Co. and its subsid- 
iaries for the quarter ended Sept. 30 was $1,064,962, com 
pared to $1,395,327 for the third quarter of 1953. The com 
pany declared a dividend of 37%¢ per share payable Dec. 10 
to stockholders of record Nov. 19 . . . Atlas Powder Co. reports 
net earnings of $1,880,646 for the nine months ending Sept 
30. After preferred dividends, the earnings equalled $2.97 on 
common shares outstanding on Sept. 30, 1954 Dole Hawai- 
ian Pineapple Co., Ltd., has declared a dividend of 20¢ per 
share for the second quarter of the 1954-55 fiscal year, payable 
Nov. 24 to stockholders of record Nov, 12... Hazel-Atlas Glass 
Co. reports net sales of $20,750,949 and net income of $1,201 
155 for the quarter ended Oct. 2, 1954 .. . Sales of $44,617,546 
were announced by Gerber Products Co. for the six months 
ended Sept. 30. Earnings were reported at $2,837,858. The 
company announced a quarterly dividend of 30¢ a share on 
common stock. 


Industry Briefs: Henry P. Cannon II, president of H. P. 
Cannon & Son, Inc., has been appointed a member of the 
National Board of Field Advisors of the Small Business Ad- 
ministration Booth Fisheries Corp., Chicago. has appointed 
Wilson Smithers manager of the Chicago wholesale branch to 
replace Godfrey Holm, who will assume other duties for the 
company J. Elmer Wolke and Roger K. Waters Jr. have 
been assigned to new sales territories for the Chemical Sales 
division of Chas. Pfizer & Co., Inc. Brooklyn, N. Y Leon- 
ard Bakke has been appointed general. manager of the Rancho 
Soup Co. and Sunnyvale Packing Co. divisions of Schuckl & 
Co., Ine. Frederick M. Tobin, president of the Tobin 
Packing Co., Rochester, N. Y., has been re-elected to the 
board of directors of the American Meat Institute for his 20th 
OPH . a's 


Harold J. Ackley has been promoted to the post of adver- 
tising and sales promotion manager for the Products depart 
ment of Sunkist Growers, Ontario, Calif Secretary of 
Agriculture Ezra Taft Benson has announced the appointment 
of Milan D. Smith as his executive assistant, effective Dec. | 
Smith has been associated with farming and food processing 
and marketing activities for nearly 15 years ; Lyle S. 
Moore Jr. has been elected vice-president of Stokely-Van 
Camp, Inc., Indianapolis Thatcher Glass Manufacturing 
Co., Inc., Elmira, N. Y., has added Raymond W. Roney to the 


sales staff of its Glass Container division, with hq. in Chicago 


Carl R. Megowen, president of Owens-Illinois Glass Co., 
Toledo, has been re-elected a board member of the National 
Industrial Conference Board . . . White-Stokes Co., Chicago 
has appointed two new brokers to handle its products: E. W. 
Carlberg Co., Kansas City, Mo.; and Ottofy-Jehling Broker- 
age Co., St. Louis, Mo. * Benjamin F. Lynip Jr. has been 
appointed director of market research for Monsanto Chemical 
Co.’s merchandising division in St. Louis 
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